ANOTHER K & J TREMENDOUS 
HAM BOILING 
3 ACHIEVEMENT 


As revolutionary as the K & J juices- 
sealed-in principle itself. This new 
feature is basically one of construc- 
tion—but what a difference in results! 
Four individual coil springs, two in- 
ner, two outer. The outer springs 
firmly clamp the cover, providing a 
tight, firm seal; the inner springs 
force the inside cover down, com- 
pressing the ham. 





The illustration below shows the 


double spring construction and inner U NE XCELLED FL AVO R 


cover. A single, simple operation is G RE AT LY RE DU & ED SHRINK 


all that is required. This construction, 

exclusive to K & J, is fully protected The new K & J container retains all 
by Patent No. 1,851,582. the advantages of the exclusive juices- 
sealed-in principle, plus extreme ease 
of operation. Foolproof, simple, fast! 
Hams cooked in their own juices have 
greatly improved flavor and tender- 
ness. They shrink much less and 
really SELL. 

The heavy seasonal demand for boiled 
hams makes K & J equipment a 
necessity. May we explain how you 
can increase profits with this modern 
equipment? Write for details. 


K & J TYPE C PROCESS COOKER 


R. E. JORDAN & CO. 900 North Caroline St., Baltimore, Md. 
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Now is the time to increase your 
profits on sliced bacon 


THE IMPROVED 


TRUNZ- “BUFFALO” pias 
| Bacon Slicer 
HIS improved bacon 


slicer gives you a 41% REALLY TWO MACHINES IN 
reat || ONE—CuTS STRAIGHT As 
WELL AS ON THE BIAS! 


It enables you to get regular 
prices for a product that 


would ordinarily be sold at a A Proven Profit-Maker! 


sacrifice. 


It produces a slice that shows 


more lean meat—an added 





selling feature. 


If you use thin bacon you 


eannot afford to be without 








this machine! 


Many of the prominent 
packers are now using this 


slicer — profitably! 


It will certainly pay you 
to write for full particu- 


lars and list of users. 


JOHN E. SMITH’S SONS COMPANY. Buffalo. N. Y..U.S.4 


Manufacturers of “‘BUFFALO”’ Silent Cutters, Grinders, Mixers, Chicago Office: 
Stuffers, Casing Pullers, Bacon Slicers and Fat Cutters 4201 S. Halsted St 


—, 
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Individualized Package Design Is Aiding 
Packer to Do Better Selling Job 


What policy shall the packer 
adopt in wrapping and packag- 
ing? 

Shall he use a standard label 
and colors for all products packed 
for retail sale under a particular 
brand, or shall he design differ- 
ent labels and use different colors 
for each product? 


Quite a few meat packers have 
been adopting the “family of 
packages” ideas as their line of 
wrapped and packaged products 
has increased—a standard label 
and colors for each brand. 

_ The theory behind such a policy 
is that one product sells another, 
providing the quality is right. 

A housewife, for example, may use 
a particular brand of bacon or sausage 
that meets her demands of quality and 
flavor. She has become sold on it and 
will “accept no substitutes.” 


Sets Standard of Quality. 


When she is in the market for other 
wrapped and packaged meat products, 
she will be attracted to and probably 
will buy those in wrappers and pack- 
ages bearing the colors and designs 
carried on the containers in which her 
favorite bacon or sausage are packed. 

In other words, package color and 
design may be made to stand for a 
definite standard of quality and value, 
regardless of the particular product 
contained in the wrappings and pack- 
ages on which they are used. 

Some packers, however, think it bet- 
ter to consider each packaging problem 
on its merits, and to design individual 
Packages or groups of packages to fit 
each particular case, taking into con- 


sideration such factors as attention- 
getting value, sales appeal, character 
of the market, competition of other 
packages, etc. 


The Cudahy Packing Co. which has 
the distinction of having originated a 
particularly attractive line of consumer 
packages for meat products, butter, 


UP-TO-DATE IN DESIGN. 


Among newer packages in the Cudahy 
line are the 1-lb. carton for Meadow Grove 
sausage and the shipping e for 
Wicklow sliced bacon. The latter is put 
up in 1-lb, glassine-wrapped consumer 

ges. The carton holds 6 lbs. The 
sausage Lg is of modern desi in 
— colors. At the top is a san ch 
lo: with chicken added. This is deliv- 
ered to the retail outlet in a tin container 
with an open top. 

The tin can is one of the Cudahy con- 
tainers that has been more or less stand- 
ardized in design. Many of the canned 
meats and soups are put up in tins la- 
beled in the manner shown. 


cheese, oleomargarine, etc., has rather 
adopted a middle course. It has no ob- 
jections to the “package family” idea; 
neither does it feel that such a pack- 
aging policy is particularly ad- 
vantageous. 

There may be some merit in the idea, 
but it does not solve all of the packer’s 
packaging problems. On the other hand, 
limited use has been made of the “pack- 
age family” idea when. the indications 
were that it would be profitable to do 
so. In most cases, however, it origi- 
nates its wrapping and packages with 
very definite ideas in view before the 
work of building the design and decid- 
ing on the colors is started. 

A Package Committee. 

As is becoming common practice in 
many meat packing organizations, the 
Cudahy Packing Co. has a packaging 
committee in whose hands the final de- 
cisions on all packaging questions rest. 
This committee may not start any pack- 
aging development or change, but once 
it has been started the committee’s 
function is to finish it. The committee 
occasionally reviews the line of wrap- 
pings and packages, considers all fac- 
tors of merchandising and distribution, 
and makes recommendations for pack- 
age or wrapping changes when such 
seems advisable. 

In some cases the suggestions for new 
package or ideas for the redesign of a 
package have come from one or another 
of the officials of the company or a de- 
partment head. Sometimes good ideas 
have been received from an obscure 
source. But from wherever it comes it 
gets the proper consideration. 

In its work of developing its wrap- 
ping and package line this company has 
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learned that when a general canvass of 
the organization is made regarding a 
change in the design of a particular 
wrapper or package the majority of the 
replies generally are against any 
change. It, therefore, has abandoned 
this method of trying to determine if 
any particular package redesign is ad- 
visable. 

Some of the motives that have ac- 
tuated the new wrapping and packag- 
ing designs and the reasoning and 
methods behind them are illustrated 
best, perhaps, by recounting the history 
of a few of these new packages. 

Each Container Tells a Story. 

The company’s original Puritan lard 
pail had little to recommend it except 
that it was an excellent container for 
getting its contents to the consumer in 
first-class condition. In color and de- 
sign it differed little from similar con- 
tainers used by all other packers who 
had lard to sell. It possessed little 
sales appeal, was unattractive in ap- 
pearance, and probably the customer 
would have had to look at it the second 
time to determine the product, the 
brand name and the name of the manu- 
facturer. 

“However, with the advent of the new 
package era,” said one of the depart- 
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ment heads of the company recently, 
“we recognized the importance of keep- 
ing step with the times, even if the 
package concerned was intended for 
lard, a product with which little ro- 
mance is connected. 

“Accordingly, we began a search for 
designs and color schemes that would 
not only be modern but distinctive for 
packages of this character. Puritan 
lard is made from the best fats, and it 
seemed important to us that the pack- 
age should suggest high quality and 
stability. These were the principal 
thoughts we endeavored to make the 
package convey to the housewife, and 
we flatter ourselves that we have 
achieved a significant advance in this 
direction.” 


Dress Up Shortening Package. 


Somewhat the same procedure was 
taken with respect to the other rede- 
signed Cudahy packages that have been 
appearing lately. How this company 
takes the character of the markets into 
consideration in package redesign is il- 
lustrated in the case of the White Rib- 
bon shortening pail and 1-lb. carton in 
red and blue with black and white let- 
tering. The “why” of these packages 
was the ambition to divorce the former 
packages from the mediocre, every-day, 





BUILDING SALES WITH INDIVIDUALIZED CONTAINER DESIGN. 


Cudahy Packing Co. has not made use of the “family of packages” idea (whereby 
the same colors and design are used for all products put up under a particular brand 


name) to the extent that have some other packers. 
of an individualized design and colors for each product. 


They have preferred the idea 
The effort has been made, 


with much success, to design containers that will convey distinct sales idea to the 


consumer. 


Here are shown packages for three popular products in the Cudahy line. 
offered for sale in counter display cartons is wrapped in printed Cellophane. 


Bacon 
The 


colors on the counter display carton are pink, black and gold on a white background. 


The Sunlight carton contains a farm scene in natural colors. 


‘Both of these con- 


tainers have been very successful in selling their contents. 
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INCREASES PRODUCT DISPLAY, 
Among the variety of styles of counter 


display cartons used by the Cudahy Pack. 


ing Co. is this open end type for linked 
pork sausage, a product of the Morris 
Paper Mills. Its chief value is in the 
greater visibility it gives 


to rod 
wrapped in cellophane. — 


“run-of-the-house” container for this 
product. 

White Ribbon shortening finds a large 
sale in the South in the preparation of 
the more substantial foods, and the com- 
pany decided that strong lines and solid 
colors were more in keeping with the 
product. This shortening has been 
known for many years in all sections 
of the country as a dependable, well- 
made -product for all shortening pur- 
poses. It has a reputation to sustain. 

Dependability is a big thing in short- 
ening. The new package is not only an 
interesting change from the rather drab 
containers used formerly, but expresses 
the essential note of dependability and 
substantial goodness. 


Package Like the Product. 


One of the newer of the Cudahy pack- 
ages—and the one, perhaps, that has 
attracted as much favorable attention 
as any in the Cudahy line—is the Sun- 
light butter carton. The company’s pur- 
pose in adopting the new design for this 
carton was to offer the product in a 
package that would attract the im- 
mediate and: favorable attention of the 
prospective purchaser. Sunlight butter 
is made in the dairy sections, princi- 
pally in the fertile Wisconsin butter- 
producing counties. It was on this ac- 
count that the rural note, with its fields 
and barnyard scenes, was injected into 
the design for this carton. 

The color scheme and the natural 
greens of this rural scene suggest the 
dairy country so definitely associated 
with the production of butter. The rays 
from a rising sun constitute the tie-up 
between the sun and the brand name 
“Sunlight.” The general appearance of 
the package is counted on to convey 
the idea of cleanliness and freshness, 
all characteristics that are highly im 
portant when considering butter. 

Included in the newer packages is als0 
a 1-lb. carton for Anchor nut margarine. 


(Continued on page 24.) 


* 











Ap! 










e-up 


e of 


EE Ra 














April 30, 1932. 


THE NATIONAL PROVISIONER 


Meat and Livestock at Century 
of Progress Exposition 


Plans for an exhibit of the live- 
stock and meat industry at A Cen- 
tury of Progress Exposition in 
Chicago in 1933—to emphasize 
the merits of meat to the fifty 
million or more people who are 
expected to attend from all parts 
of the world—were discussed at a 
recent meeting in Chicago, which 
was attended by representatives 
of various branches of the in- 
dustry. 

The exhibit will be designed to 
emphasize the proper place of 
meat in the diet, and any other 
points that will further the sale 
of products of the industry. 


Harmonizing with the general theme 
of the exposition, the exhibit also will 
depict “One Hundred Years of Prog- 
ress in the Industry.” 

It is expected that all branches of 
the livestock and meat industry—retail- 
ers, packers, commission men, stock- 
yards companies, producers and indus- 
tries that furnish supplies to the meat 
industry—will co-operate. 

A. D. White of Swift & Company, 
chairman of a committee from the meat 
packing industry, which has been work- 


$ 


MEAT 1S HEALTHFUL 


: "RULING RACES EAT ME 


DESIGN FOR MEAT AND LIVESTOCK EXHIBIT AT A CENTURY 


ing on the proposed exhibit, explained 
the steps that have been taken to date. 
In Agricultural Group. 

The exhibit will be housed in the 
large building provided for agricultural 
exhibits. The space tentatively re- 
served for the exhibit is located in the 
central part of the building along the 
main aisleway, and is expected to be 
one of the outstanding attractions. 

It will be highly mechanized and 
animated. One of the proposed ani- 
mated sections of the exhibit will teach 
consumers about meat cuts and their 
uses. Important steps in the evolution 
of meat from the farm to the table will 
be depicted vividly. 

A Century of Progress will open on 
June 1, 1938, and will close about No- 
vember 1. It is believed that the prob- 
able attendance—estimated at forty to 
fifty million—will exceed the attend- 
ance at any world’s fair or international 
exposition held hitherto. 

Even though the Fair will not open 
for fourteen months, contracts aggre- 
gating $3,000,000 have been made for 
the purchase of exhibit space and the 
erection of special buildings, and verbal 
agreements made for a corresponding 


H 





15 


total. Other great food industries of 
the nation will be represented. The 
United States Government, various 
state governments, and foreign govern- 
ments will participate, emphasizing the 
national and international character of 
the exposition. 
Talked Over the Plans. 

Those in attendance at the recent 
plan meeting were: 

Paul I. Aldrich, editor THE NATIONAL 
PROVISIONER. 

J. S. Boyd, secretary National Live 
Stock Exchange. 

W. R. Cass, editor Butchers’ and 
Packers’ Gazette. 

T. A. Connors, The Great Atlantic & 
Pacific Tea Company. 

J. D. Harper, National Live Stock 
Marketing Association. 

O. T. Henkle, vice president and gen- 
eral manager Union Stock Yard and 
Transit Company. 

H. W. Hulburd, Federal Farm Board. 

E. G. James, E. G. James Company, 
brokers. 

C. W. Kaiser, secretary Central 
Branch, Chicago Retail Meat Dealers 
Association. 

John A. Kotal, secretary National 
Association of Retail Meat Dealers. 

Seymour Oppenheimer, Oppenheimer 
Casing Company. 

R. C. Pollock, general manager Na- 
tional Live Stock and Meat Board. 

L. Rosenberg, Cincinnati Butchers’ 


MEAT 1S PALATABLE Sima 


OF PROGRESS AT CHICAGO IN 1933. 
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Supply Company, of Cincinnati, Ohio. 

Sigmund Strauss, Independent Cas- 
ing Company. 

A. D. White, Swift & Company. 

John C. Cutting, Wilson & Company. 

Wesley Hardenbergh, Institute of 
American Meat Packers. 

R. D. MacManus, Armour and Com- 
pany. 

J. M. O’Rourke, 
Company. 

Paul Trier, Arnold Bros., Inc. 

——_%—— 


STANDARD BRANDS TO EXHIBIT. 


Plans for display in a circular “build- 
ing within a building” at the Chicago 
Century of Progress Exposition in 1933 
have been completed, reports Standard 
Brands, Inc. Contract for the construc- 
tion of the building has been awarded 
and preparations for the telling of a 
dramatic story of progress in the 
knowledge and production of food are 
under way with Dr. R. E. Lee, Standard 
Brands health research director, in 
charge. 

For example, the coffee section will 
contrast the old with the new way of 
delivering coffee and will show the 
scientific facts making quick delivery 
desirable from roaster to consumer. 
Another part of the exhibit will show 


how fruit flavors are obtained directly 
from the fruits, how they are used in 
the preparation of gelatin desserts and 
how they are delivered so they reach 
the homes with all the flavor of the 
fresh fruit. 


Cudahy Packing 


Yo 
PACKERS WANT OLD RATES. 

In an effort to retain special export 
rail rates on packinghouse products 
traffic managers of the various Chi- 
cago packers have submitted arguments 
in opposition to the proposal of the 
Central Freight and Trunk Line asso- 
ciations to terminate these rates. 

Packing house representatives pointed 
out that under normal conditions of 
trade they would not offer resistance 
to reasonable increases in rates but 
that severe Danish competition in Euro- 
pean markets for lard and other pack- 
ers’ items along with depreciated for- 
eign currencies and sub-normal credit 
rendered continuance of special rates 
vital. Some officials asked for continu- 
ance of present rates for a period of 


ane year. 
a fe 
EDEN HEADS BOHACK CO. 


Charies G. Eden, long associated with 
the late Henry C. Bohack, has succeeded 
him as president of H. C. Bohack Co., 
according to the recent announcement 
of new officers. Henry C. Bohack, jr., 
was elected vice-president. The board 
of directors consists of Charles G. Eden, 
Henry Schmidt, Henry C. Bohack, jr., 


Henry D. Luttman, Ernest Haberle, 
Fred Hildebrand, Fred W. Meyer, Paul 
Bohack and William E. Rae. 
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PACKER ANDERSON PASSES ON. 


John S. Anderson, founder and head 
of the Anderson Packing Co., Muske- 
gon Heights, Mich., died recently at the 
age of 76 years. He had been in the 
meat business since he was 18 years 
old. 

Born in Copenhagen, Denmark, he 
came to this country when he was 17, 
with limited funds and no knowledge of 
the English language. He worked for 
a short time for a Michigan fruit 
grower, and became associated with the 
meat business through employment by 
a butcher whose run-away horse he 
caught. He remained in the employ of 
this man for about seven months, when 
he took over the business, which he 
sold a year later, with net earnings of 
$2,290. 

With this money he came to Chicago 
to study meat packing, and from there 
went to Europe and visited packing 
houses in London, Berlin, Hamburg and 
Copenhagen. During the course of these 


BUTCHER BOY TO PACKER, 


He caught a butcher’s runaway horse, 
got a job with the butcher and grew up 
to head his own packing business. When 
John S. Anderson died at the age of 76 
all the meat trade in Muskegon, Mich., 
closed their doors to go to his funeral. 


visits he studied every phase of the 
business, particularly curing and sau- 
sage making. 

On his return from Europe, still only 
19 years of age, he went to Muskegon 


and became associated with the Casten- 
holz brothers with whom he went into 
the meat business at Whitehall, Mich. 
A few years later he returned to Mus- 
kegon, bought a tract of land and 
started a packinghouse of his own, with 
as compiete equipment as his resources 
would permit. After eleven years he 
sold this business and started the com- 
pany of which he was the head at the 
time of his death. 

Since 1926 he has been less active in 
the business, the work being carried on 
by his four sons, William H., Harvey A., 


April 30, 1933, 


Albert D. and Frank A. Anderson, ang 
his son-in-law, W. E. Williams. In addi. 
tion to his sons he is survived by his 
widow and one daughter. 

As a mark of respect on the day of 
the funeral 40 independent retail meat 
dealers of Greater Muskegon closed 
their markets to attend the services jy 


a body. 
pee NEE 
COAST PACKER IS DEAD. 


William Paulson, president of the 
Paulson Packing Co., San Fernando, 
Calif., died on April 21 after a long 
illness. He was 50 years of age, For 
many years Mr. Paulson was an em. 
ployee of the Hauser Packing Co., but 
for the past fifteen years had been in 
business for himself, operating a chain 
of retail stores in Southern California 
in conjunction with his meat packing 
operations. His plant capacity was 
insufficient to supply his retail markets 
and he was a good customer of Los 
Angeles packers. His retail stores were 
operated under the name of Ben Valley 
Stores. 

Mr. Paulson is survived by hi8 widow 
and two daughters. Funeral services 
were held Saturday morning, April 23, 
As a mark of respect to his memory 
trading at the Los Angeles yards ceased 
for ten minutes during the services, 

; e 
PACKERS MEETINGS IN SOUTH 


A divisional meeting of the Institute 
of American Meat Packers will be held 
for Division VI of the Institute at 
Dallas, Texas, on May 12, according to 
President Wm. Whitfield Woods, in a 
recent bulletin to Institute members. 
The meeting will begin with a luncheon 
at the Baker Hotel at 12:30 p. m., and 
will continue through the afternoon. 

The program, according to the bulle 
tin announcement, will include “Some 
Information on Lard from the Insti- 
tute’s Research Laboratory,” by Dr. 
F. C. Vibrans, chief chemist in the Re 
search Laboratory; and “Results in the 
Packing Industry to Date,” by Howard 
C. Greer, director of the Institute’s De 
partment of Organization and Account- 
ing. The divisional committee of 
Division VI consists of R. T. Keefe, 
chairman; C. E. Matthews and James 
A. Gallagher. 

A meeting of the St. Louis Region, 
of which Frank A. Hunter is 
will be held at 12:30 P. M. on May 83, 
in the Missouri Athletic Club, St. Louis 
Mr. Hunter says that packers from 
neighboring regions or packers m 
may be visiting in St. Louis at the time 
of the meetings are cordially invited # 
attend. 

The program is as follows: “Some 
Information on Lard from the 
tute’s Research Laboratory,” by Dr.F. 
C. Vibrans, chief chemist in the Re 
search Laboratory; “Results in @ 
Packing Industry to Date,” by Hi 
C. Greer, Geecter of the inst De 

rtment of Organization an 
~_ and “Proposals for Tmproving 
Them,” by Wm. Whitfield Woods, Pret 
dent, Institute of American Mest 
Packers. ; 
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Mechanical Conveying Opens Way 
to Cut Costs in Sausage Room 


One of the sources of greatest 
potential saving in processing 
costs in the meat plant is mechan- 
ical methods for handling product 
from operation to operation and 
from department to department. 


The average meat packing plant, 
so efficient in many details of lay- 
out and method, has not taken full 
advantage of economies to be 
made by automatic conveying to 
speed up production and reduce 
labor costs. 


It early adopted the traveling 
chain for moving carcasses on the 
rail, and thereby revolutionized 
previous methods of killing and 
dressing. 

But when it came to adopting 
mechanical means for handling 
cuts and manufactured products 
it lagged behind many other in- 
dustries. 


Conveyors are most conveniently and 
economically provided for when de- 
partment layouts are planned, and 
when these conveyors are made a part 
of the general processing and manu- 
facturing plan. Once a plant is de- 
signed and in operation, conveyors are 
sometimes difficult and inconvenient to 
install. 

Consider Savings When Remodeling. 

Disinclination to rearrange depart- 
ments and go to the rather large ex- 
pense necessary under these conditions 
has delayed the more general adoption 
of automatic conveyors in some meat 
plants. It is noticeable, however, that 
when a packer rebuilds a department 
the time and labor savings to be made 


by conveyors generally are taken into 
consideration. 


It is becoming standard practice when 
rebuilding soaking rooms, for example, 
to install conveyors of one type or an- 
other to move cuts from the soaking 
vats through the washing and branding 
operation to the smokehouse. 

Revolving smokehouses, whereby 
products can be loaded into or unloaded 
out of the smokehouse on any floor, 
are making economies in many plants. 

Automatic coal and ash handling 
equipment is being installed, and con- 
veyor systems are being used to trans- 
fer boxes and containers to container 
storage rooms, and later take them to 
the order assembly rooms on the vari- 
ous floors. 

Improved Methods of Conveying. 


While there are many opportunities 
for making savings by general plant 





conveyor installations, there are also 
many isolated operations when one or 
another of the various types of con- 
veyors can be used conveniently and 
economically. There are others where 
these conveyors will save money as a 
detail in a departmental transportation 
scheme. 

In a Chicago plant not long ago a 
short conveyor was installed to carry 
meats away from the smokehouse. The 
cost was small, but the savings were 
sufficient to pay a very large profit 
on the investment after providing for 
all overhead and operating costs. There 
are many other locations about the 
plant where unit conveyors also can be 
used advantageously. 

In the sausage department, for ex- 
ample, meats and product usually are 
handled on trucks. Here is a case 
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meats are discharged from the silent 
cutter into a hopper, from which the 
conveyor takes them to the mixer. 

The conveyor is only 12 ft. long, and 
is operated through gears by an in- 
dividual motor. It is set at an angle 
of about 40 degs. Cleaning is simple 
and easy. The cover is removed from 
the trough, excess meat scraped out and 
the trough and screw washed down with 
hot water. 

A conveyor of this type, it is said, 
can be used profitably in any plant, re- 
gardless of its size, where special labor 
is used to transport meat from the cut- 
ter to the mixer. 

The greatest saving is made, of 
course, in plants where a large volume 
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SAVES LABOR OF ONE MAN, 


This simple screw conveyor cost less than $300, but it makes possible a labor 
saving of $1,200 per year. It is installed in the sausage room of a Chicago meat 
plant to transport meat from silent cutter to mixer, and is said to be the first con- 
veyor installed for this purpose. The idea was worked out and the equipment fur- 
nished by the Keebler Engineering Co., Chicago. 


where a large saving could be made by 
working out methods of mechanical 
handling. That there are some diffi- 
culties should not stand in the way of 
attempting to develop equipment and 
methods to reduce sausage manufactur- 
ing costs. 

In one Chicago plant a start on re- 
ducing sausage room costs has been 
made by the installation of a conveyor 
to handle meat from the silent cutter 
to the mixer. 

Conveying Sausage Meats. 

This installation, which can be op- 
erated at a cost of less than $300 a 
year, makes a saving of probably $25 
per week or $1,200 per year. It does 
not take much figuring to determine 
the profit this comparatively small in- 
vestment will make year after year. 

This conveyor is a 9-in. screw work- 
ing in a metal trough fitted with sec- 
tional removable covers. Both screw 
and trough are hot galvanized. The 


of sausage is made, but the investment 
required is so small that even where 
small volume is manufactured the labor 
saving need not be great to pay the 
overhead costs and leave a nice profit. 
Might Try It Elsewhere. 


It is predicted that a saving of prob- 
ably an equal amount with no greater 
investment can be made by installing a 
conveyor to handle the meats from 
mixer to stuffer. There may be some 
mechanical difficulties to work out, but 
they do not appear insurmountable to 
packinghouse engineers. 


This simple screw conveyor cost less 
than $300, but it makes possible a labor 
saving of $1,200 per year. It is installed 
in the sausage room of a Chicago meat 
plant to transport meat from silent cut- 
ter to mixer, and is said to be the first 
conveyor installed for this purpose. The 
idea was worked out and the equipment 
furnished by the Keebler Engineering 
Co., Chicago. 
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TRADE GLEANINGS 


The city of Binghamton, N. Y., is con- 
sidering erection of a municipal abat- 
toir. 

Property of the Alberta Stockyards 
Co., Calgary, Alberta, Canada, was de- 
stroyed by fire on April 14. Loss was 

,000. 

The Independent Packing Co. has 
been incorporated at 2745 Humboldt 
ave., Detroit, Mich., with a capital 
stock of $5,000. 

Community Packing Co. has been in- 
corporated at Jersey City, N. J., by 
Melvin L. Weisbart, with a capital 
stock of $125,000. 

B. Frankfeld & Co. Inc., brokers, New 
York City, have moved their offices to 
402-410 West 14th st., from 211-212 
Produce Exchange. 

The office building of the John Mor- 
rell & Co. plant at Topeka, Kans., was 
slightly damaged by fire recently. Op- 
erations were not interfered with. 

Tortora Packing Co. has been incor- 
porated at Brooklyn, N. Y., by P. B. 
Kaufman, 401 Broadway, New York 
City, with a capital stock of $20,000. 

B. F. Stauffer, meat packer of Rocky 
Ford, Colo., who planned construction 
of a meat packing plant in Lamar, has 
called off his project for the present. 

Articles of incorporation of the 
Klarer Provision Co., Louisville, Ky., 
have been amended to increase the cap- 
ital stock from $100,000 to $125,000. 


The lint warehouse of the Gilmer 
Cotton Oil & Fertilizer Co., of Gilmer, 
Texas, was destroyed by fire recently. 
Seven hundred bales of linters were de- 
stroyed. 

The packing plant of Armour and 
Company in the suburb of Avellaneda, 
Buenos Aires, Argentina, was damaged 
by fire on April 23 to the extent of 
approximately $150,000. 

Stockmen of Idaho have incorporated 
as the Idaho Meat Producers, a cooper- 
ative packing enterprise whereby live- 
stock interests purchase shares of stock. 
The plan is to pack and dress animals 
for shipment to market, hogs princi- 
pally. 

Edwards and Harrys Investment 
Company has incorporated at Milwau- 
kee, Wis., to deal in wholesale and re- 
tail meats with a capital stock of 
$50,000. Incorporators are Frank, 
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Sophie R., and F. H. Bzdawka, of 1112 
West Lincoln ave. 

Fargo Union Stock Yards has been 
organized and will establish a public 
livestock market at West Fargo, N. D. 
Ground has already been secured and 
plans are being made for the exchange 
building in addition to sheds and other 
equipment. Incorporators are Robert 
McMullen, of Gibbon, Minn.; J. J. Eck- 
ert, Fairfax, Minn.; Norman Warsin- 
ske, H. G. Nilles and Louis L. Oehlert, 
of Fargo. The group will expend $100,- 
000 within the next year. 


eX 


FINANCIAL NOTES. 


Trunz Pork Stores, well known New 
York meat chain, declared a regular 
quarterly dividend of 25c per share, 
payable May 10 to stock of record 
May 5. 

Net earnings of the Beechnut Pack- 
ing Co. for the first quarter of 1932 
amounted to $538,824 after federal 
taxes. After provision for dividends on 
preferred stock $467,999 remained avail- 
able for common. In the first quarter 
of 1931 the company reported net profits 
before federal income tax of $608,817. 

American Hide & Leather Co. showed 
a loss of $245,653 for the thirty-six 
weeks ended March 5, after depreciation 
and reserve for taxes but before adjust- 
ment of inventory security values to 
market. For a similar period ended 
March 7, 1931, the company reported 
a net loss of $197,329 after depreciation, 
interest, reserve for taxes and inven- 
tory securities owned. 
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CHAIN STORE NOTES. 


Combination meat, produce and gro- 
cery stores will be opened by Larkin 
Co., Inc., Buffalo, N. Y., under a licens- 
ing agreement with the Piggly Wiggly 
Corporation. This is expected to result 
in the opening of between 40 and 50 
stores in Buffalo and southwestern New 
York. The new arrangement gives 
Larkin the Piggly Wiggly franchise in 
a large part of New York state and the 
northern counties of Pennsylvania. The 
Larkin Co. already operates 105 retail 
grocery stores in Buffalo and surround- 
ing territory. 

Sales of American Stores Co. for the 
five weeks ended April 2 totaled 
$11,579,317, a decline of 15.383 per cent 
from those of the similar period of 
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Meat Plant Construction Costs Are Down 


When John Morrell & Co. awarded contract for construction of a new 
building in Ottumwa this week it was conclusively demonstrated that the cost 
of labor and materials is substantially less than it has been for many years. 

Their architect, H. Peter Henschien, made a comparison of the building 
with one which Morrell’s built in Sioux Falls in 1925. The two buildings are 
almost identical in size and construction, and are designed for cold storage and 


freezer purposes. 


Each building is 126 ft. x 16 ft. in area, six stories high, with provision 
made for two additional floors. The construction is of reinforced concrete with 
foundations carried to bed rock. Exterior walls are of common hard burned 
brick. Each building contains 1,457,000 cubic feet of space, has two freight 


elevators and stairways. 


The building constructed in 1925 cost 43 per cent more than the one to be 


erected in Ottumwa at the present time. 
Many factors contribute to the substantial decrease in cost. 


Material 


prices are lower, wages are less, with labor more efficient, and contractors are 
looking for work and willing to take a contract on a small profit basis. 


April 30, 1933 


1931. For the three months ended Apri 
2, sales totaled $30,854,444, a decrease 
of 17.36 per cent from the 1931 periog 

The Atlantic & Pacific Tea Co., with 
a business last year of more thay 
$1,000,000,000, is reputed to be the 
greatest industrial concern in the world, 
topping United States Steel Corpora. 
tion by more than $300,000,000. 


—— eo —- 


GERMAN HOG PRICES. 

In view of the probable reduction of 
hog slaughter in Germany during the 
latter half of this year, the following 
forecast of probable developments jp 
prices has been made by an expert 
official observer in this field: 

1. If a reduction of 10 to 12 per cent 
occurs in the marketing of hogs (as ig 
expected) and the purchasing power of 
Germany is also reduced by about 15 
per cent (as may happen), no material 
change from the prices of the preceding 
year may be expected. 

2. If there is no material change in 
purchasing ability, an increase of about 
10 per cent may be expected in prices, 

3. If the purchasing power increases, 
a further increase in meat prices (above 
the foregoing 10 per cent) may be 
looked for. 

Favorable rather than unfavorable 
price developments are regarded as 
more probable, according te reports to 
the United States Department of Com- 


merce. 
——$—__ 


PACKER AND FOOD STOCKS. 


Price ranges of packer, leather con- 
panies, chain stores and food manv- 
facturers’ listed stocks, April 27, 1932, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices on ‘April 20, 1932, or 
nearest previous date: 


Sales. High. 
Week ended 
April 27.—April 27.— 


Api aa 

pr 

yh 
4 


Tow. 


| POE - ert 
aR 2s: 


Amer. Stores .. 3,6 

Armonr A .... 2,9 
io. B. 
Do. Tl. 
Do. Del. Pfd. 

Barnett Leather 

Beechnut Pack. 

Bohack, H. C.. 
Do. Pfd. 

Brennan Pack.. 
Do. Pfd. 


Pfd.. 


we 


Chick C 
Childs Co. 
Cudahy Pack... 
First Nat. Stores 8,800 
Gen. Foods ...29,600 
Gobel Co. .... 2,000 
Gr.A.&P.1stPfd. 180 
Do. New ... 90 
Hemel, G. A. .... 
Hygrade Food.. 400 
Kroger G. & B. 5,200 
Libby McNeill... 100 
MecMarr Stores. 
Mayer, Oscar .. 
Mickelberry Co. 
M. H. Pfd... 
Morrell 50. . 
Nat. ” 7 * 
a 
Nat. Tea 300 
Proc. & Gamb..12,200 
Do. Pr. Pfd.. 40 
Rath Pack ... .... 
Safeway Strs...16,300 
Do. 6% Pfd.. 120 
Do. 7% Pfd.. 450 
Stahl Meyer ... 
Swift & Co. .. 
Sarre 
Trunz Pork ... 
U. S. Cold Stor. 
U. S. Leather.. 
Oe ae 
Do. Pr. Pfd.. 


7,800 


400 

700 

Do. 7% Pfd.. 60 

Wilson & Co...) .... 
Do. A 


Do. Pfa. 2... 1,600 
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[EDITORIAL 


Shall We Let Our Big Market Go? 


Looking into the future, there would appear to 
be a growing need to increase the domestic demand 
for meat, and to give more and more thought to 
developing a better relationship between supply 
and demand. 


This is true particularly of pork. The farmers 
of the United States are very likely to produce 
more pork meat and lard than is consumed in this 
country. Consequently the surplus must be 
exported. Anything that happens to interrupt 
the export outlet is reflected in the price in this 
country. 

The United Kingdom and Continental Europe, 
particularly Germany, have been this country’s 
largest customers for pork meats and animal fats. 
Denmark, Holland, Poland and other European 
countries have made deep inroads in these markets 
since the war, and an outlet for more and more 
product had to be found in the domestic market 
with consequent lower prices. 

Should Great Britain give Empire preference 
to meats from its various dominions—pork from 
Canada, beef from Australia and lamb and mutton 
from New Zealand—the possibility of which has 
been suggested as an outcome of the imperial con- 
ference to be held in Ottawa in July—the two 
principal export markets for pork meats from the 
United States would be pretty well wiped out. 

In addition to the production of the British 
farmer the Canadian output, which is capable of 
great expansion, would take care of British bacon 
demand now supplied by Denmark. This would 
force Danish meats into Continental markets, pri- 
marily Germany, thus crowding out pork from the 
United States. 

Already Denmark is increasing its shipments of 
lard to Germany, but the United States still 
enjoys a broad outlet for this product in the 
United Kingdom, though at a very low price. 
Tariff handicaps are still further reducing the net 
price to the packer,'so that while entirely possible 
under a new arrangement for demand to exist in 
Britain for American lard, yet the net return 
might fall so low as to make sales on a profitable 
basis prohibitive, 

However, even if no major influence is developed 
such as Empire preference—and there are many 
handicaps in the way of its consummation—it is 
Important that livestock producers and meat pack- 
ers give their domestic markets more serious con- 
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sideration. These are great potential markets, 
capable of absorbing normal production, provided 
competitive food products are not permitted to 
make too serious inroads on consumer demand. 
Preservation and development of such markets 
would seem vital to the future prosperity of 
packer and producer. They have accepted their 
outlet as a matter of course too long. Aggressive 
action appears to be needed. 


Economy With Politics Omitted 


Economy is a familiar word in the vocabulary 
of lawmakers at the present time. It reflects a 
need that is being felt in practically every walk 
of life. The difficulty is that economy as at pres- 
ent “cussed and discussed” in the halls of Con- 
gress is primarily politics and not economy. 


The gigantic burden of expenditure under which 
the government is struggling has been created 
by laws enacted by the same lawmaking body now 
so critical of their cost. Many of those added 
during the past two decades were of advantage 
to and conceived by industrial, commercial, agri- 
cultural or other groups, which sought out con- 
gressmen to foster them, and which maintained 
lobbies in Washington until the particular law was 
safely on the statute books of the nation. 

Along with each of these laws creating some 
new division of the government was a money allot- 
ment which was assigned to the government offi- 
cial whom Congress chose to carry out to the 
letter of the law the will of the selected group and 
its lobby, as embodied in ‘the act. Officials have 
no alternative, yet it is this function which has 
earned for them the term “bureaucrat,” and 
the charge that they are robbing the people and 
ruining business by their demand for money 
which must be raised through taxation. 

If members of Congress are really in earnest in 
their move for economy they will not start at the 
wrong end, but will study the present set-up, find 
what departments, bureaus, boards and commis- 
sions function for the good of all the people, and 
which are the result of class legislation. They 
can—if they desire to do so—remove from the 
statute books before July 1 the laws authorizing 
such expensive luxuries, saddled on taxpayers 
who can ill afford to carry them longer. 

These luxuries should not be hard to locate. 
With their elimination would come less need for 
increased taxation and make possible the balanc- 
ing-of the budget intelligently rather than blindly. 
More economy and less politics is what the tax- 
payer can demand of his representative in Con- 
gress in the economy drive. 


Official 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Making Good Wieners 


A sausagemaker wants to make sev- 
eral grades of wieners for the spring 
and summer trade, all of which must be 
good, but so manufactured as to per- 
mit a difference in price. He says: 
Editor The National Provisioner: 

We want to make several grades of wieners 
for the summer trade, but we want all of them 
to be good. However, we would like to regulate 
our meat formula so that differences in price can 
be made. Can you help us? 

This sausage manufacturer must bear 
in mind that the difference in the cost 
of his finished products of several 
grades may not be as great as he 
thinks. The only variant will be the 
difference in price of the meats going 
into the sausages, and the cost of the 
casings used. Labor, overhead, and 
general costs will be the same, whether 
the formula consists of quality meats or 
whether it is a formula made up of less 
expensive meats. 

All of these things should be taken 
into consideration in building the cost 
of the finished product. 


A Good Formula. 

A good formula for wieners is 50 per 
cent beef trimmings and 50 per cent 
pork, which may be lean trimmings, 
head meat or cheek meat. 

Curing.—The beef trimmings should 
be lean, with sinews and fat removed, 
strictly fresh and all dry-cured with 


2% lbs. salt 
3 oz. saltpeter 
6 oz. sugar 


for each 100 Ibs. of meat. 
Mixing.—The beef is ground through 
either the %- or 7/64-in. plate, then put 
in the silent cutter and chopped fine, 
adding seasoning, cereal if any is used, 
and 20 to 25 Ibs. of ice, or as much 
more as is necessary to make the meat 
moist. Then grind the pork trimmings 
through the 5%-in. plate and add to the 
beef in the chopper cutting fine. 
Twenty-five per cent of the pork trim- 
mings should be fat regular trimmings 
or jowls, and may be used green (not 
cured). They are cut through the %- 
in. plate of the grinder and added to 
the mixture in the silent cutter after 
the beef and pork have been finely cut. 


It is advisable to use some of the 
ice after the fat pork trimmings or 
jowls have been added. To some ex- 
tent this will form an emulsion of meat, 
fat and water, and give the mixture 
a light color and produce a juicy wiener. 

Cooling.—After the wieners have 
been stuffed they should be placed on 
the hanging truck or on racks in the 
cooler at a temperature of 36 to 38 


degs. F., and left there for 6 or 8 hours, 
or preferably overnight before smok- 
ing and cooking. This will produce a 
nice red inside and outside color. 

Smoking.—Smoke over a good even 
fire, starting at 120 degs. F. and raising 
gradually to 155 degs. F. at the finish, 
but the smokehouse should not be hot 
enough to make the product drip or 
wrinkle. : 

Cooking.—Cook in 155 degs. F. water 
for 10 or 15 minutes, depending on size, 
then put into cool water for a few min- 
utes only and hang up to dry. If pos- 
sible to do so, it is best to hang them 
on a truck after taking out of the cook 
box and spray with cool water if they 
are not bunched. If bunched, placing 
in cool water is best. 

Seasoning.—The spices 
used in this product are: 

4 oz. white pepper 
4 oz. coriander, finely ground 
2 oz. ground caraway seed 


2 oz. ground allspice 
A little garlic, if desired. 


Five pounds of cereal, powdered milk, 
or some other good sausage binder may 
be added to the meat in the silent cut- 
ter. 

Knives and plates must be sharp to 
get good results with this product, and 
the ice should be crushed to small pieces 
or should be shaved. 

Other Wiener Formulas. 


There is considerable variation in the 
formulas used for this product by dif- 
ferent manufacturers. Following are 
three which have been used extensively 
in the preparation of good tasting 
wieners: 


frequently 








A Meat Loaf Delicacy 


Have you ever tried furnishing 
the trade with a fancy macaroni 
and cheese loaf? 


It’s a specialty meat that is 
popular any time of the year, but 
especially so in the summer 
months. 

Try THE NATIONAL PROVISION- 
ER’S macaroni and cheese loaf 
formula and see if your trade 
does not like it. 

Send a 2c stamp with request for re- 
print of the formula and directions which 


a in a recent issue, using the 
coupon below: 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 
Please send me reprint of Maca- 

roni and Cheese Loaf formula. I 

am aé_ subscriber to THE NA- 

TIONAL PROVISIONER. 








Enclosed find 2c stamp. 














FORMULA No. 1. 
Meats: 
60 lbs. fresh beef chucks or bull. 


meat 
20 lbs. fresh pork cheek meat 
20 Ibs. fresh regular pork trim. 
mings. 
Seasoning: 
3 Ibs. salt : 
6 oz. ground white pepper 
2 oz. nitrate of soda or saltpeter 
2 oz. ground coriander 
1 oz. ground nutmeg or mace 
8 oz. granulated sugar 
The use of cereal in this formula jg 
optional. 
FORMULA No. 2. 


Another formula consists of: 

Meats: 

70 lbs. boneless bullmeat or chucks 
30 Ibs. reasonably lean pork trim. 
mings 

Seasoning: 

3 Ibs. salt (if all the meat is fresh) 
% lb. sugar (if the meat is fresh) 
8 oz. saltpeter or nitrate of soda 
(if all fresh meat is used) 

6 oz. ground white pepper 
.2 oz. pimientos 

1% oz. ground nutmeg 

\% oz. peeled garlic. 

The boneless bullmeat or boneless 
chucks should be trimmed free from 
gristle or blood clots. The regular pork 
trimmings must be at least 65 per cent 
lean and 35 per cent fat. They should 
be carefully inspected, and all blood 
clots, gristle, etc., thoroughly removed. 


FORMULA NO. 3. 


The following formula is for a less 
expensive grade of Vienna style sat- 
sage: 

Meats: 

50 Ibs. beef cheek meat 
20 lbs. beef tripe 

10 Ibs. beef weasand meat 
20 lbs. pork cheek meat 

Seasoning: 

3 Ibs. salt (if meat is all fresh) — 
8 oz. sugar (when fresh meat is 


3 i m soda (if no cured 
meats are included) 

8 oz. white pepper 

2 oz. ground nutmeg 

2 oz. coriander 

¥% oz. peeled garlic 

This product is stuffed in either 
medium or narrow sheep casings. It 
some sections it is stuffed in hog bal 
ings. Sheep casings are linked off 5 in. 
in length and hog casings 4 im 
length. 

Temperature Pointers. 

In the manufacture of wieners of ay 
kind, after the product is cooked, it® 
desirable to let it hang in natural ta 
peratures where there is no draft 
thoroughly chilled and to permit of 
further development of color. 
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Wieners, like other smoked, cooked 
sausages should not be stored in low 
temperatures. The storage cooler 
should be held at from 45 to 50 degs. 
or even 55 degs. The product must not 
be packed warm, neither should it be 
packed too cold, as in either case it 
will develop moisture on the outside and 
slime and mould. 

SES 


Branding Hams 


A Southern packer is planning to 
brand his hams and wants to know how 
this operation is performed. He says: 
Editor The National Provisioner: 

We want to brand our cured hams, but have 
never had any experience. Please advise us’ how 
it is done. Any information you may give us 
will be greatly appreciated. 

Hams and other meats to be smoked 
are branded immediately after washing 
and before they go into the smokehouse. 
A number of methods are used, a popu- 
lar one being the electric branding iron. 
To secure the best results with this 
prander the skin of the ham must be 
fairly dry and the iron hot. It is the 
usual practice to dry the skin with a 
bell scraper before the brand is applied. 

Some packers use an ink brand on 
meats to be smoked. This is applied 
with a rubber stamp. In this case also 
the skin of the ham must be dry when 
the brand is applied, and care must be 
taken not to smear the brand before it 
is dry. 

In some plants a gas flame is used 
to dry the brand before the meat goes 
into the smokehouse. 

If this packer is handling a large 
quantity of hams it probably would pay 
him to install a gas heated brander op- 
erated by foot lever. With a machine 
of this type one workman can turn out 
a large quantity of product as both 
hands are free to handle meats on and 
off the brander table. 


———_—_ 


Freezer Accumulation 


An Eastern buyer of Western shipped 
meats asks just what is understood by 
the term “freezer accumulation.” He 
says: 

Editor The National Provisioner: 

we buy meats from time to time classed as 
‘freezer accumulation.” On some of our deliy- 
erles the meat is hard frozen. We are of the 
opinion that this should not be the case, and 


would ask you for an interpretation of the term 
‘freezer accumulation.”’ 


While meats delivered on an order 
specifying “freezer accumulation” may 
be hard frozen, depending upon the 
time necessary to accumulate a full 
car, the product would be strictly fresh 
frozen and would not include product 
stored for long periods in the freezer. 

It is the understanding of the trade 
that green meats deliverable on a sale 
may be stored in a freezer until the 
full amount of the sale has been ac- 
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cumulated. If the accumulation is 
rapid and the product is stored in a 
mild freezer, the last portion of the 
accumulation may be very lightly 
frozen. There is, however, no guaran- 
tee on the part of the shipping packer 
that the meat will not all be hard 
frozen. 

What is guaranteed by this term is 
that the car will contain no meat frozen 
longer than necessary to accumulate the 
shipment. This understanding of the 
term is based on the Board of Trade 
provision defining the term, “freezer 
accumulation,” as follows: 

“Freezer accumulation shall mean 
standard cut and trimmed product 
which may be green, partly frozen, or 
solidly frozen, which has been accumu- 
lating for a period not to exceed fif- 
teen days, shall be bright in appear- 
ance, reasonably free from freezer stain 
and free from perish or discoloration 
due to rancidity.” 

fe 


Drying Salami 

Proper conditions in the dry room are 
important in the manufacture of the va- 
rious summer susages. A sausagemaker 
asks about this in relation to salami. 
He says: 

Editor The National Provisioner: 

We should like to know the proper temperature 
and relative humidity used in curing salami. 

It is assumed that this inquirer re- 
fers to dry room conditions. In drying 
salami a temperature of 48 degs. to 56 
degs. F. has been found satisfactory. 
The relative humidity is from 65 to 78 
per cent. Salami in hog casings dries 
more quickly because it is not so thick 
as the product in beef casings. The 
humidity must be watched and changed 
from time to time if there is much 
mould development, or if a tendency 
toward case hardening appears. 








Dry Salami 


Good dry salami is in demand 
throughout the year. Many pack- 
ers and sausage makers include it 
in their regular lines. 

A successful formula and com- 
plete directions for manufactur- 
ing such salami appeared in a re- 
cent issue of THE NATIONAL 
PROVISIONER. Clear instructions 
are given for preparing casings, 
handling, grinding, spreading, 
mixing and stuffing, and drying 
the meats. 

Reprint of this formula may be 
had by filling out and mailing 
this coupon with 2c stamp. 

THE NATIONAL PROVISIONER, 

Old Colony Bldg., Chicago, Il. 


Please send me information on dry 
salami. 
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| Brands & Trade Marks | 








In this column from week to week will 
be published trade marks of interest to 
readers of THE NATIONAL PROVI- 
SIONER. 

Those under the head of “Trade Mark 
Applications” have been published for op- 
position, and will be registered at an 
early date unless opposition is filed 
promptly with the U. 8S. Patent Office. 





TRADE MARKS APPLICATIONS 

A. Klipstein & Company, New York, 
N. For soya bean oil, corn oil, 
cocoanut oil, olive oil and lard oil. 
Trade Mark: AKCO. Claims use since 
June 1, 1926. Application serial No. 
276,191. 

Lever Brothers Company, Cambridge, 
Mass. For vegetable shortening. Trade 
mark: DUET. Claims use since Feb. 
23, 1932. Application serial No. 324,534. 


Duet 


Lever Brothers Company, Cambridge, 
Mass. For vegetable shortening. Trade 
mark: SKILLO. Claims use since 
Feb. 28, 1932. Application serial No. 
324,535. 


Skillo 


Lever Brothers Company, Cambridge, 
Mass. For vegetable shortening. Trade 
mark: DOMO. Claims use since Feb. 
23, 1932. Application serial No. 324,614. 


Domo 


Lever Brothers Company, Cambridge, 
Mass. For vegetable shortening. Trade 
mark: SONNET. Claims use since 
Feb. 23, 1932. Application serial No. 
324,616. 


Sonnet 


Lever Brothers Company, Cambridge, 
Mass. For vegetable shortening. Trade 
mark: SPRY. Claims use since Feb. 
23, 1932. Application serial No. 324,617. 


Spry 


Leghorn Trading Co., Inc., New York, 
N. Y. For edible oils. Trade mark: 
LABRONICA enclosed in black-line 
rectangle. Claims use since Nov. 1, 
1930. Application serial No. 321,772. 


LABELS. 

Swift & Co., Chicago, Ill. For lard. 
Title: SWIFT’S ‘SILVERLEAF’ 
BRAND. Published January 28, 1932. 
No. 40,585. 
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BUT— one shirt has the built-in quality 


that will enable it to outlast the 
other by a good many washes, 


Quality— performance—is the 
final gauge of value in cold 
storage doors, just as it is in 
shirts. Jamison and Stevenson 
Doors have the built-in qualities 
that have led to their remark- 
able record of performance, 


N DIOXIDE ori 
a alone—get the facts. 


r; ™ can supply them, 
in your trucks core sant mre ane Se Sa 
means more money Hagerstown, Maryland USA 
in your pockets RMT on 


QUnison, 
“Cannot Stand Open” —cuts & Stevenson & 
S 


refrigeration loss—speeds up 


é traffic—Jamison strength. |. Cold Storage Door. 
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Refrigeration and Frozen Foods 








Plant Cooling Notes 


r the Meat Employee Who Is 
a in Refrigeration. 











| perenne 


VACUUM REFRIGERATION. 

An interesting method of refrigera- 
tion by evaporating under vacuum a 
portion of the water or brine to be 
cooled is one of the newer development 
in refrigeration. 

A continuous supply of cooling water 
at temperatures ranging from 32 degs. 
to 50 degs. for the final cooling of a 
product is essential in many processes. 
In this new system the principle is flash 
evaporation. The water to be cooled 
is piped into a chamber in which a high 
vacuum is maintained. If the water de- 
livered to the vacuum chamber is warm 
and the vacuum is high, the reduction 
in absolute pressure of the water will 
cause it to boil, evaporating off a por- 
tion of the water. 


The vapor liberated absorbs latent 
heat of evaporization. This is received 
from the heat of the liquid introduced 
into the flash chamber. The abstrac- 
tion of this heat cools the remaining 
water to a temperature which corre- 
sponds to the absolute pressure in the 
flash chamber. 

Cooling, therefore, is direct, requiring 
no intermediate refrigerant or cooling 


own refrigerant there are no other re- 
frigerants in the system. 

No moving parts are included in the 
installation except the rotors of two 
centrifugal pumps, one of which is the 


circulating pump for the barometric con- 
denser. The source of refrigeration is 
a steam operated thermo-compressor 
which can be installed wherever steam 
is available at a pressure of 15 lbs. per 
sq. in. or more. 


This system of refrigeration, it is 
claimed, is especially adapted for air 
conditioning in plants where there is 
steam power and condensing water and 
wherever cooling down to a tempera- 
ture of 32 to 50 degs. Fahr. is done. 


——~fe—__- 
REFRIGERATION POWER LOSSES. 


Power cost per ton of refrigeration 
is always a live subject with progres- 
sive plant managers and engineers. 
Likewise they are always interested in 
any practical plan for reducing such 
costs. 


One of the factors affecting power 
consumption in the meat plant power 
house is that of piston rod stuffing box 
friction on compressors other than 
those of the inclosed type. 

This should not, of course, be the 
cause of unusual power loss, and is not 
of great moment where the proper 
kind of packing is intelligently used 
and where the piston rod is kept cen- 
tral in the stuffing box. 
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SEVENTY-FIVE TON VACUUM REFRIGERATION SYSTEM. 


This installation cools water for process work and has a capacity equivalent 


to 75 tons of refrigeration per day. 
large demand for process heat. 


In the plant served by this system there is a 
The refrigerating system, therefore, is used as a 


eat pump, increasing the pressure and temperature of vapors recovered from the 


vacuum 
Btu per 


system enough to make the heat available for process work. The 900,000 
hour taken out of the cooler water and the heat in the steam used for 


operating the thermo-compressor raise the temperature of the condensing water pre- 


liminary t 
Oo process usage. 
where s 





) This system is particularly useful it is said, in plants 
there is a demand for a large amount of heat. 





_ points out, rods are allowed to get out 


of alignment or to become scored or 
otherwise damaged, it will be next to 
impossible to prevent ammonia leakage 
without running the packing gland 
drawn up tight against the packing, 
which means that excessive power is 
absorbed by the rod in overcoming fric- 
tion. 

Then again, there is always the pos- 
sibility of the rod becoming hot, caus- 
ing further scoring as well as damage 
to the packing. 

In order that trouble at the stuffing 
box may be prevented, keep the piston 


rod properly centered, use only the 
best rod packing available and see to it 
that such packing is afforded proper 
lubrication. 

Do not blame the packing when it 
leaks if the rod is badly scored or has 
a heavy shoulder at either end, or if 
it is out of alignment. 

Remember also that the piston rod 
stuffing box is worthy of intelligent at- 
tention on the part of the operator. 


a 
COLD STORAGE CAPACITY. 

Total cold storage capacity in the 
United States increased more than 16 
per cent during the four years 1925 to 
1929, according to a recent report by 
the statistics committee of the Ameri- 
can Institute of Refrigeration. There 
was an increase of 40 cold storage 
warehouses from 1925 to 1927, and 33 
cold storage warehouses from 1927 to 
1929. Thirty warehouses were con- 
structed on the Pacific Coast from 1925 
to 1927 and 24 were added in that sec- 
tion from 1927 to 1929. 

Despite disturbed business conditions, 
cold storage capacity of warehouses has 
continued to expand. One table included 
in the report shows an increase of 
nearly 89,000,000 million cu. ft. in ware- 
houses of 135 reporting firms in 1929 
and nearly 62,000,000 cu. ft. in 1930 by 
70 reporting firms. 

Lloyd’s Shipping Register showed an 
increase of 67 marine refrigerating 


installations during 1930, with an in- 


crease of 6,400,000 cu. ft. 
fe 
COLD CARBONIC IN FIELD. 


Cold Carbonic Corporation, 11 West 
Forty-second st., New York, just or- 
ganized, is the exclusive distributor for 
solid carbon dioxide produced by the 
Pennsylvania Sugar Co. The latter is 
erecting at its main plant in Phila- 
dephia a_ seventy-ton solid carbon 
dioxide plant, declared to be the most 
modern in the United States. Con- 
nected with the Cold Carbonic Corpora- 
tion are J. D. Small, president, C. L. 
Jones, vice president and treasurer, and 
Stuart Root, sales manager, all of these 
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men being well-known in the solid 
carbon dioxide trade. Cold Carbonic 
will devote especial attention to the 
development of new uses for solid car- 
bondioxide not heretofore developed 
commercially. 

——%—_-- 


REFRIGERATION NOTES. 


The creamery building of the C. L. 
Robinson Ice & Cold Storage Co., Win- 
chester, Va., was destroyed by fire re- 
cently. 

Property of the Associated Utilities 
Co., Elaine, Ark., has been purchased by 
Harvey L. Thompson. His plans are to 
erect an ice plant costing $10,000. 

An ice manufacturing plant is being 
constructed in St. Joseph, Mo., by the 
Douglas Packing & Cold Storage Co. 
The project will cost in the neighbor- 
hood of $40,000. 

Cold storage plant of the Leonard 
Fisheries Co., North Sydney, Mass., was 
badly damaged by fire recently. The 
loss is estimated at $250,000. 

Steward M. Poston and associates 
are reported to have acquired the Com- 
mercial Storage Co., Memphis, Tenn. 

An ice storage house with a capacity 
of 1,200 tons is being considered by the 
Marysville Ice & Cold Storage Co., 
Marysville, Calif. 

Independent Ice & Refrigerating Co., 
Okmulgee, Okla., has been incorporated 
with a capital stock of $30,000. Incor- 
porators are H. H. and M. L. Giles, 
Dallas, Tex., and Everett Gragard, jr., 
Okmulgee. 

Plans are being prepared by the 
Dixie Products Co., St. George, Wash., 
for a cold storage, ice manufacturing 
and poultry yo Agee The esti- 
mated cost is $40,000. 

Quaker City Cold Storage Co., New 
York City, reported a net loss for the 
year ended December 31, 1931, after 
expenses, depreciation, interest and 
other charges of $173,903, compared 
with a deficit of $78,116 in 1980. 

Mal Smith is erecting a cold storage 
plant in Munford, Tenn. 


an 
PACKAGE DESIGN SALES AID. 


(Continued from page 14.) 
The former package for this product 
was used unchanged for many 
and was familiar to thousands of mar- 
garine consumers. Despite the fact that 
there was a possibility that some of 


these customers would be lost were the 
carton redesigned, the company felt that 
to keep up with the developments in 
package design it would be well to 
adopt a carton of new designs and col- 
ors for this product. 

In the new carton a tie-up with the 
margarine is afforded by an anchor and 
a view of the ocean. The idea of clean- 
liness and freshness are implied in the 
clean atmosphere of the sea. Margarine, 
like butter, in order to be acceptable 
must be pure and fresh, and it was felt 
that in designing this new package 
nothing could express these character- 
istics to better advantage in connection 
with the brand name “Anchor” than a 
view of the ocean waves. 

Many Packaging Materials Used. 

In like manner in the other new 
wrappings and packages of the com- 
pany the attempt has been made to 
have them reflect high quality, cleanli- 
ness, flavor and other characteristics 
of the particular products contained in 
them. Only when this effort is put into 
the designs of containers, the company 
feels, can they be made the most effec- 
tive sales aids. 

In addition to cartons such as have 
been mentioned, cellulose wrapping ma- 
terial, parchment papers, glassine 
paper, tin containers, cloth bags and 
glass containers are used for Cudahy 
products. Here again, it is believed, 
best sales results are possible only 
when careful consideration is given to 
the wrapping and packaging material in 
relation to the product it is to be used 
on and the job it is expected to ac- 
complich, and those designs and ma- 
terials decided on that give evidence of 
serving best. 

Among the products offered for sale 
in transparent wrapping are sliced 
bacon, shoulders, bacon squares, rou- 
letts, briskets, dry sausage, pork sau- 
sage, chili con carne and sliced dried 
beef. Many of these, including sliced 
bacon, pork sausage and dried beef, are 
packed for delivery to retail stores in 
counter display cartons. In the design 
of these latter containers the same 
thought and care is given to create de- 
signs that impress the consumer as is 
expended on the consumer packages. 

Sliced bacon is also marketed in a 
1-lb. consumer carton. This is printed 
in pink, black and gold on a white 
background, a very effective combina- 
tion. “Cudahy’s Puritan” appears in 
white on a black background. A simi- 
lar design is used on the counter dis- 
play carton for sliced bacon in trans- 
parent wrappings. 


—el 


This is one case where Cudahy hag 
put one design to more than one use, 
Another is in the canned meat lines, 
the same general design being used on 
the various cans of soup, roast ham, 
and some other canned products. 


Paper, Glass and Tin. 

Hams, bacon and shoulders are the 
three principal Cudahy products mar. 
keted in parchment. Boiled and baked 
hams and some of the meat loafs and 
other ready-to-serve products are also 
marketed in this material. The wrap- 
pings are printed in standard designs 
of the various brands. 

Wicklow sliced bacon, one of the 
newer products of the company, is put 
up in 1-lb. packages wrapped in glass- 
ine and shipped in counter display car- 
tons with a capacity of 6 lbs. The usual 
line of pickled products go into 
Pork sausage meat is offered for sale 
in flat cans and 1-lb. cartons. The car 
ton for Meadow Grove sausage is simi- 
lar in general design to the Sunlight 
cartons in that a farm scene in colors 
has been used to emphasize the purity 
and wholesomeness of the product. 

The open front counter display car- 
ton is used to display a number of 
Cudahy products in consumer packages, 
notably Puritan linked pork sausage. 
This style of carton is desirable for use 
with products wrapped in cellulose, it 
is felt, as greater visibility is secured. 

Some of the tin containers used by 
the Cudahy Packing Co. for luncheon 
meats, etc., are particularly attractive. 
In some cases striking colors and de 
signs are used, and in others more sub- 
dued tones, depending on the impres- 
sion it is desired that the container 
shall convey to the housewife. Luneh- 
eon meats, roast ham and lunch tongues 
are some of the Cudahy products being 


marketed in tins. 

Perhaps the success the Cudahy 
Packing Co. is achieving with its new 
wrappers and packages has been due 
to the interest it has taken in them and 
the effort it has made to make its con 
tainers something more than just pack 
ages in which to put meat products, 

Nothing is quite so important to the 
meat packer at this time as 
sales, and at least a small profit on the 
meats he sells. Wrappings and pack 
ages that are attractive, possess sales 
‘appeal and that reflect to the housewife 
the good qualities of the products cor 
tained in them will aid the packer tod 
a better merchandising job and to keep 
his products \out of the price compet 
tion class. 









I 





Fst'e Lo. 


SheeReebue SSEEEPE 


5s 


g F's $. 
& 


2. 


ese et 


i 


e*Eanete 


zt 


iigeutt 





April 30, 1982. 





THE NATIONAL PROVISIONER 





25 


A Page for the Packer Salesman 


Gain Trade Confidence 


Salesman’s Task When New Pric- 
ing Policies Are Adopted 


When the packer adopts a 
policy of one price to all—and 
more and more of them are doing 
that—his salesmen are sometimes 
antagonistic to the plan. They 
have been shading prices for so 
long that they have come to be- 
lieve it is the best way to sell. 

But, one packer salesman points 
out, retailers benefit as much as 
the packer, and when they come 
to understand that everyone is 
being treated alike they become 
boosters for the idea. 

The problem of the salesman is 
to gain the confidence of his cus- 
tomers. This may not be had at 
first, but it will come if the sales- 
man sticks to his guns. 

Editor THE NATIONAL PROVISIONER: 

In a recent issue of THE NATIONAL 
PROVISIONER I saw an article from a 
packer salesman which said the real 
reason for so many “grave dig- 
gers” is that the retailer is fearful of 
being placed at a merchandising dis- 
advantage by having to pay more for 
his product than his competitor pays. 

No truer words were ever said, in my 
opinion. The retailer should not be par- 
ticularly interested in what he pays for 
his merchandise, as this cost is passed 
on to the consumer. But he does want 
to be in a position to sell as cheaply 
as his competitors. This he can do, of 
course, if he buys his products as cheap- 
ly as his competitors buy. 


Salesmen Must “Put It Over.” 


THE NATIONAL PROVISIONER can do no 
better work, I believe, that to keep this 
idea before all meat salesmen. If these 
can be convinced of this fact it will be 
of great help in stiffening up their 
backbones and aiding their employers 
to make a profit on the products that 
go through their plant. 


Some time ago our company adopted 
the policy of standing pat on list prices; 
which of course included quantity dif- 
ferentials. Most of our salesmen pre- 
dicted unfavorable results. They fore- 
Saw considerable loss of business to 
competitors who were permitted to 
shade their prices. 


We were asked by our sales manager 
to do one thing. This was to try to 
impress our customers with the fact 
that the new policy had been adopted 
with one thought in view—to treat all 
of our customers alike, and to help to 
eliminate unethical and unprofitable 








practices in the retail trade by placing 
all of our customers on the same price 
basis. 

The problem was simply one of con- 
vincing customers that we were “on the 
square,” and that everyone was being 
treated alike. It was not easy. The 
retailer has been accustomed to having 
the salesman quote a higher price than 
he expected to get, and getting price 
reductions when he asked for them. He 
could not realize that we had one price 
to all from which there would be no 
deviations. 

Retail Conditions Improve. 

At first we did not argue or press 
the point. The most convincing way to 
demonstrate that we were playing fair 
with everyone was to quote our prices, 
and when the retailer refused to buy 








He Stood the Test 


Here is a true story sent in a 
a packer sales manager, whic 
again proves the point that a cus- 
tomer will always respect a sales- 
man with guts: 

We will call him Zim for short. 


He was a new salesman on this 
particular territory. 

Zim calls on customer J. K. 
Zim did not know it, but J. K. had 
a way of finding out just how far 
the salesman would knock off his 
price list. 


J. K.: “Zim, what price do you 


have on 100 Ibs. pork loins?” Zim 
gave him his quotation. 
“You're too high,” said J. K. 


“We can buy from Blank & Co. for 
so much.” 

“We will pass the pork loins,” 
said Zim. “How about shoulders?” 

“I can use a 100 Ibs.,” replied 
the dealer. “What is the price?” 

Zim again gave quotations. J. K. 
says: “You're too high by one 
cent.” 

“All right,” says Zim, ‘‘we’ll pass 
the shoulders.” 

After the usual fashion J. K. 
gave Zim an order of a few items. 
Yim thanked J. K., closed his book 
and bid him good morning. 

As Zim was leaving the store, 
J. K. called to him: “Wait a min- 
ute.” He came to the front of the 
store. 


“Aren’t you going to sell me 


those loins and shoulders?” he 
asked. 

“Yes, sir,’ said Zim, “at my quo- 
tations.” 

“Well” said J, K., “send them 
along, I was only you out,” 




















because we would not sell at his price 
we simply walked out and tried again 
the next day. 

After we had refused a few times to 
sell the retailer at cut prices he began 
to suspect that perhaps we intended to 
stick to our price policy, and that if 
he wanted our goods he would have to 
pay what we asked. Today the retailer 
is the biggest booster for our method 
of selling. He knows when he buys 
our products he is paying ne more for 
them than every other retailer pays, 
and he has no worries of being placed 
at a merchandising disadvantage. 

And the interesting point is that re- 
tail merchandising conditions in our 
territory have improved considerably 
since this pricing policy went into effect. 
There is less suspicion among retailers 
and less. price cutting. The time they 
used to spend watching competitors now 
goes into constructive merchandising. 

Yours truly, 
PACKER SALESMAN. 
ee 


INCREASING BACON SALES. 


Bacon is relatively cheap, and it is a 
good product for the packer salesman 
to push and to induce dealer customers 
to push. It competes little with other 
meats, and when its sale can be in- 
creased there is a clear gain in volume. 

One salesman who has been turning 
over a large amount of bacon says his 
method consists principally in furnish- 
ing his customers with books of recipes 
for cooking bacon and seeing that these 
are’ placed in the store where it is 
handy for customers to pick them up. 

Many retailers do not appreciate, he 
says, that bacon sales interfere little 
with the sales of other meats. When 
a woman buys a pound of bacon she 
does not reduce her purchase of a roast 
or a steak by a pound. Bringing the 
retailer to see that a clear gain in vol- 
ume is made when bacon sales are in- 
creased often is enough inducement for 
them to feature this product. 

te 


SALES INSURANCE. 


The better a dealer understands a 
new product the more he will push it 
with his customers. It is, therefore, 
poor business to sell a dealer for the 
first time and leave him and his clerks 
up in the air regarding the product’s 
selling points. 

The packer salesman can sell a store 
only as much as consumers will carry 
out of it. Thoroughly acquainting the 
selling force of a store with the merits 
of the goods is good insurance against 
failure to sell orders of the same prod- 
ucts on subsequent calls. 
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CONTINENTAL MARKETS. 

(Special Report to The National Provisioner.) 

Hamburg, Apr. 18, 1932. 

Lard.—Receipts of lard at Hamburg 
from April 11 to 16, 1932, were: From 
the United States 1,016 tons, from Den- 
mark 170 tons. Asking prices of Amer- 
ican packers were $14% to $13% and 
of dealers $13% to $13%. 

The slight increase in Chicago prices 
did not result in a strengthening of the 
Continental markets for American lard. 
Demand for futures was very slow also. 

Business was quiet in German lard 
at unchanged prices. 

Demand for Danish lard tended in the 
main toward lard in bladders. The ex- 
pected lock-out in Denmark did not oc- 
cur owing to adjustments made by the 
Danish Government. The price level 
of the previous week declined slightly. 

Quotations for American lard in Hol- 
land increased slightly. There was, 
however, but little buying interest for 
future or prompt shipments. Small 
parcels on the spot were sold a bit be- 
low quotation. Dutch lard reflected the 
increase in quotations for American 
lard. 

Fat backs.—Quotations for American 
short fat backs remained unchanged. 
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Offers of German fat backs were unim- 
portant. Dutch fat backs were offered 
in large quantities. Stocks in Holland 
seem to increase more and more; pack- 
ers tried to lift the price level to $11.00 
to $11.50, but buyers had little trouble 
to realize the previous week’s prices, 
i.e. $10.40 to $10.80. Dutch packers 
tried to sell larger quantities to Italy, 
in order to relieve the market, but they 
had no great success. Should the United 
Kingdom introduce import quotas on 
bacon, the Dutch export of pork will 
be seriously affected. All these things 
depress the Dutch hog markets and at 
some places live hogs were quoted at 
3 to 3% cents per lb. 


Bacon.—During the week of April 7 
to April 13, there were slaughtered in 
Denmark 164,764 hogs, of which 144,- 
659 were destined for bacon export. 
During the same period there were 
slaughtered in Holland 17,476 hogs for 
bacon manufacture, while a quantity of 
bacon corresponding to 13,896 hogs was 
exported to the United Kingdom. 


British bacon imports during the 
week amounted to: 2,868 cwt. from Ire- 
land; 81,375 ewt. from Denmark; 152 
cwt. from the United States; 9,433 cwt. 
from Holland; 12,935 cwt. from the Bal- 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Apr. 28, 1932: 


Fresh Beef: 
YEARLINGS: (1) (300-550 lbs.) : 


BS br acs aoecacarscacucouswkeae $11.00@13.00 
Good 10.50@11.50 


11.00@13.00 
10.50@11.50 


12.00@14.00 
10.50@12.00 


STEERS (500 Ibs. up): 
Medium 


TeeEC CLUE asa buppinesvseesoene 10.00@10.50 
9.00@ 10.00 


COWS: 
Good 


Medium :: 
Common . 


Fresh Veal Carcasses: 


9.00@ 10.00 
8.00@ 9.00 


CHICAGO. 


8.50@10.00 
‘50@ 8.50 
5.50@ 7.50 


BOSTON. NEW YORK. PHILA. 


$12.50@13.50 
11.50@12.50 


12.50@13.50 
11.50@12.50 


12.50@13.50 
11.50@12.50 


$11.50@12.50 
10.50@11.50 


oo 


10.00@11.50 


9.50@10.50 
9.50 9.00@10.00 


9.00@ 


9.00 9.00@ 9.50 
8.50 8.00@ 9.00 
7.50 7.00@ 8.00 


8.50@ 
7.50@ 
7.00@ 


S83 38 


10.00@11.00 
9.00@ 10.00 


7.00@ 8.00 


+ 14.00@15.00 
- 13.50@14.50 
+ 11.00@13.50 

9.00@ 11.00 


14.00@15.00 

.. 13.50@14.50 
. 11.00@13.50 
9.00@11.00 


13.00@14.00 
12.50@ 13.00 


6.00@ 


9.50@11.00 
9.50@ 10.50 
8.50@10.00 
8.50 


8.00@ 
8-12 Ibs. 


PICNICS: 
6 8 Ibs. av. 


5.00@ 


3.50@ 
6.00@ 


(1) Includes heifer yearlings 450 pounds down at Chicago. 


York and Chicago. 


D 8.00 
5.00@ 6.00 
4.00@ 5.00 


17.00@20.00 
16.00@17.00 
14.00@16.00 


16.00@17.00 
15.00@16.00 
14.00@15.00 
13.00@14.00 


14.50@15. 


@14 
12.00@13.% 
10.00@12. 


14.50@15.00  16.00@16.50 
13.50@14.50 15. 
12.00@13.50 

10.00@12.00 


14.50@ 15.00 


12.50@14.50 -50@ 15. 
14.00@14.50 


12.00@ 14.00 


8.50@ 9.00 
7.50@ 8.50 
7.00@ 7.50 


7.00@ 
5.00@ 


00 
.00 
4.00@ 5.00 


10.00@ 11.00 
10.00@11.00 
9.00@ 10.00 


10.00@11.00 
10.00@11.00 
9.00@10.00 
8.00@ 9.00 


9.00@11.00 
8.00@10.0 
7.00@ 8.50 


7.00@ 8.00 
7.50 


7.00@ 6.00@ 7.00 


8.00@ 9.50 


6.00 


4.00 
7.00 


(2) Includes ‘‘skins on’’ at New 
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6,326 cwt. from Sweden; 28,623 
from Poland; 6,004 cwt. from other 
countries. 

Hog livers.—This product remained 
steady. At the end of the week prices 
were a little lower. 


———-e—_—_ 
MAR. MEAT AND FAT EXPORTs, 


Exports of meats and fats during 
March, 1932, and the three months 
ended March, 1932, are given by the 
U. S. Department of Commerce: 


3 mos. ended 
Mar., 1932. 


tic States; 2,486 cwt. from Canada; 
cwt 


Mar., 
Total meat and meat prod- 1982. 
ucts, Ibs. 14,789,450 
ES ae $1,529,197 
= animal oils and fats, 
Ss. 9, 2 2 186,782,446 
+944,601 — $11,539,398 
500, 


a ee 
Value 

Neutral lard, Ibs. 
Value 

Lard compounds, 


$2,575,716 
572,529 
$38,939 
66,349 
$6,153 


95,320 


animal 


Margarine of animal or 
vegetable fats, Ibs. .. 
Value 


$10,400 
Cottonseed oil, crude, Ibs. 20,705,480 
ue 3 5 


446 


Va 
Cottonseed oil, refined, Ibs. 533,424 
alue 


5,497 
Lard a vegetable " ae 
Ss 224,498 783,948 
$21,226 tee 
meat. and meat products during 
fare totaled 22,542,779 Ibs., valued at 
$3,350,608. For the three months ended 
1931, total exports were 68,775,029 Ibs., valued 
at $10,793,001. Exports of animal oils and fats 
during March, 1931, amounted to 66,964,475 Ibs, 
valued at $6,236,849, and for the three 
ended March, 1931, 216,206,174 lbs., valued at 


$20,804,739. 
conisilpilint 
LONDON MEAT RECEIPTS. 


Receipts of beef and veal on the Lon- 
don Central Markets during the first 
three months of 1932 amounted to 
60,010 tons, as compared with 62,836 
tons during the same three months of 
last year according to reports to the 
United States Department of Com- 
merce. The largest supplier was the 
Argentine with 42,923 tons. 

Receipts of mutton and lamb totaled 
36,593 tons during the period, as com- 
pared with 36,553 tons last year. New 
Zealand supplied 16,250 tons. 

Pork and bacon receipts were greater 
than last year reaching 14.140 tons. 


a ee 
CANADIAN MEAT EXPORTS. 


Exports of meats and lard from Car 
ada in February, 1932, according to the 
Dominion Bureau of Statistics, with 
comparisons, were as follows: 

Feb., 1932. _Feb., 1981 

Lbs. Value. Lbs, Valle 
Beef, fresh 258,100 $32,354 399,600 $4826 
Bacon, hams, shoul- 


ders, sides ....2,437,300 259,672 470,100 107,07 


Pork, pickled in 

bbls. 273,800 24,878 206,600 23510 
Other meats, n.o.p..355,100 32,821 252,500 37,00 
Mutton and lamb, 


Tres! 
Pork, fresh 258,400 
Canned meats, n.o.p. 4,038 
Pork, dry salted. ..264,500 
Beef, pickled in\bbls. 1,700 
Lard 850,300 


6,500 


1,767,115 


Exports of 
March, 1931, 


Lard compounds ... 
Sausage casings \.. 









@owak efeceea? 


Ons. 
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Trade Moderate — Market Steadier — 
Cash Trade Fair—Hog Run Lighter 
—Outward Movement Smaller—tin- 
terior Developments Awaited. 


The market for hog products, in a 
moderate volume of trade and covering 
narrow price limits, displayed a steadi- 
er undertone the past week. This was 
particularly true of lard. Speculative 
liquidation was on at times, and quite 
a little evening-up in the May delivery 
was evident, prior to delivery day, but 
packing house interests were taking the 
May against sales of the deferred 
months. 

Hog run was slightly smaller than of 
late, but the price level was unsteady. 
Cash trade was reported fair. How- 
ever, some covering was evident in lard, 
and for the time being at least, the 
irade appeared to be in a more two- 
sided mood with some anticipating 
a natural recovery. 

Fears of accumulating large stocks, 
and the fact that foreign buying, to- 
gether with the relative cheapness of 
lard compared with compound, are not 
sufficient to keep down stocks, created 
more or less uncertainty as to future 
values, even though lard prices have 
reached a very low point. 

Hogs at Low Price Levels. 

Average hog price at Chicago late 
the previous week reached a level of 
3.65¢, the lowest since 1899, steadying 
to 3.70c this week, compared with 3.85c 
a week ago, 7.05c a year ago and 9.90c 
two years ago. Average weight of hogs 
at Chicago last week was 238 lbs., 
against 237 lbs. the previous week, 238 
lbs. a year ago and 232 lbs. two years 
ago. Receipts of hogs at Western pack- 
ing points last week were 458,300 head, 
against 468,300 head the previous week, 
and 475,100 head the same week last 
year, 

Attitude of the interior raiser contin- 
ued one of the outstanding factors at 
the moment. Should the run to market 
fall off somewhat, there is a feeling 
that prices would improve moderately. 
Were the run to enlarge again, there is 
a feeling that buyers would be inclined 
to back away from supplies. This at- 
titude, it is felt, is due to a moderate 
demand for meats at the moment and 
the approaching warmer weather. There 
are also fears that weakening in ster- 
ling exchange this week will serve to 
keep down foreign lard demand in the 
immediate future. 

_ Official exports of lard for March 
Were 43,200,167 Ibs., against 58,394,116 

bs. last_year; fresh pork, 789,943 lbs., 
against 564,700 Ibs.; hams and shoulders, 
3,883,693 lbs. against. 6,828,678 lbs.: 
bacon, 990,989 lbs., against 3,915,050 
lbs. ; Pickled pork, 1,455,462 Ibs., against 
1,539,266 Ibs.; Cumberland and Wilt- 
Shire sides, 31,838 Ibs., against 158,666 
lbs. last year. 

Official exports of lard for the week 
ended April 16 were 6,255,000 Ibs., 
against 8,293,000 lbs. last year. Ex- 


ports from January 1 to April 16 have 


been 183,279,000 1 ; 
000 Ibs ( bs., against 221,599, 


last year. Exports of hams 
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and shoulders, including Wiltshires, for 
the week were 755,000 lIbs., against 
379,000 Ibs. last year; bacon, including 
Cumberlands, 314,000 Ibs., against 254,- 
000 Ibs.; pickled pork, 10,000 Ibs., 
against 58,000 lbs. 

From parts of the Corn Belt, of late, 
have come reports of prospects of a 
lighter hog crop, particularly in parts 
of Illinois and Iowa. As yet there is 
nothing to indicate that this is general. 
However, the corn-hog ratio continues 
fairly satisfactory as a feeding prop- 
osition. There have been some reports 
also that the March freezes had not 
done young pigs any good, and there 
are some fears that the low temper- 
atures that developed this week, might 
also prove unfavorable to the young 
hog crop. 

PORK—Market was steady at New 
York, with trade of fair volume. Mess 
was quoted at $16.75 per barrel; family, 
$18.25 per barrel; fat backs, $12.75@ 
14.50 per barrel. 

LARD—Market at New York was 
steadier, with trade fair. Export in- 
terest appeared limited. Prime western 
was quoted at 4.80@4.90c; middle west- 
ern, 4.65@4.75c; New York City tierces, 
4%%¢; tins, 4% c; refined Continent, 5%c; 
South America, 5%c; Brazil kegs, 64%c; 
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compound, car lots, 544@6c; smaller 
lots, 54 @6%c. 


At Chicago, regular lard in round 
lots was quoted at 2%c under May; 
loose lard, 57%2c under May; leaf lard, 
35c under May. 

BEEF—Demand was rather quiet, 
but the market was steady at New 
York. Mess was nominal; packet, nom- 
inal; family, $13.00@13.50 per barrel; 
extra India mess, nominal; No. 1 
canned corned beef, $2.00; No. 2, $3.50; 
6 lbs. South America, $10.50; pickled 
beef tongues, $45.00@50.00 per barrel. 








Later markets on page 32. 








DANISH BACON EXPORTS. 
Exports of Danish bacon for the 
week ended April 23, 1932, amounted to 
8,355 metric tons, compared with 8,765 
metric tons last week, and 6,984 metric 
tons for the same period last year. 


oe 


LARD AND GREASE EXPORTS. 

Exports of lard from New York City 
April 1, 1932, to April 27, 1932, totaled 
11,376,211 lbs.; tallow, none; greases, 
296,000 lbs.; stearine, 166,400 Ibs. 








Low Costing Hogs Show Some Loss 


New low prices on hogs were made 
at Chicago this week not only for the 
season but for the century. Thursday’s 
top at $3.90 was the lowest top since 
1899 when $3.85 was recorded. This 
situation was brought about by a com- 
bination of sluggish demand and heavy 
receipts toward the end of the week. 

A fresh pork market which showed 
added weakness from day to day, not 
only at Chicago but at eastern consum- 
ing centers, and a lower cured product 


market with cash lard at a new low 
for the season were depressing factors 
in the hog market. 

During the first three days of the 
week the top at Chicago held at $4.00 
with a decline of 10c on the fourth day 
and a drop in the average price to an 
estimated $3.55. 

The average quality of hogs lately 
has been the poorest of the season, 


with an increasing proportion of pre- 
maturely shipped hogs. The supply of 
extreme weight butchers has been light 
rece the number of packing sows lim- 
ited. 

At the eleven principal markets, re- 
ceipts for the first four days of the 
week totaled 337,000 head, compared 
with 331,000 in the same period a week 
age. 357,000 a year ago and 364,000 in 
1930. 

With the hog market in its present 
uncertain condition and the outlet for 
both fresh and cured pork products 
bearish, it is important that packers 
cut their hogs without loss. The fol- 
lowing test, worked out on the basis 
of live hog costs and green product 
prices at Chicago as shown in THE 
NATIONAL PROVISIONER DAILY 
MARKET SERVICE shows a loss per 
head for the different averages ranging 
from 5c on the lightest weights to a 
high of 88¢ on 225-250 lb. hogs, aver- 
age costs and credits being used. 


160 to 180 180 to 220 225 to 250 275 to 300 
Ibs. lbs. Ibs. Ibs. 

I TN oa oa 04 dae ae tOntesdaa wane bteanas $1.13 $1.03 $1.01 $ .99 
BN ra pstath Pio 0:65.60 oe ieee $56 RIO Rae Ree Oa ReeC aD .30 27 24 -21 
SIN 0 sik5 sek os ah ne euk ee Nee See Reet eee 20 20 27 27 
Pe We COND: BP. o.oo ko dein sacs serine veedesae 1.00 -88 7 .67 
IN i aor av cadets oh es eee aaseund nd Seka 81 -70 34 14 
"TPN here Ere rT err Ka cee ueaic 18 .35 
IN ieia 6 600% Cialis Oni dumine sews sa ub ORES» ans 04 14 .20 
EE 6 as sie wiecesbicdecdes Casecekesbage -05 -06 06 07 
ELUNE 6c kb on sve cede ee aches tducequninpeeeens 07 -08 -08 .08 
OO WIE: vices sauna dente eeee ee eieless® 51 54 .49 45 
Oe”  rererree rier creo te ere ee 05 07 -04 04 
PT COINSE oc icccc te secessoereccediecuae 06 .09 -06 .06 
CE oid ob os 00s dencaed ONG ee se ace eeese este 02 -02 .02 .02 
ORES ES eee errr es momen tr ec ye OL -OL 01 O01 
PO ID 0 otic dc cccvevssduenrevcccestedtscessa 01 01 -O1 -O1 
Total cutting value (per 100 Ibs. live wt.).... $4.29 $4.07 -T2 3.57 

ee CUCU WADED: oicis'e.csatergsced on enne<enas 67.50% 69.50% 70.00% 71.00% 


- Crediting edible and inedible offal to the 


above cutting values and deducting from_ these 


totals the cost of well finished live hogs of the weights shown, plus all expenses, the following 


results are secured: 
Loss per cwt. ; 
EAP Peer ie PPR Tee Pere COO 


$ .18 $ .35 $ .20 
36 -83 SEE 5 
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Choose This Rendering Equipment for Results! 
for Edible or Inedible Products 


Hubbard rendering equipment is modern in de- 
sign, and is built in a variety of styles and sizes 
that covers the entire field of rendering require- 
ments. Whether your problem is the produc- 
tion of lard and other edible products, or the 
rendering of inedible material, you will find 
Hubbard rendering equipment 
that exactly fits your needs, 
All of this equipment is built 
to give the finest kind of ser- 
vice with lowest possible oper- 
ating cost. Bulletin 319 illus- 
trates and describes this 











No. 319 Rapid Fat Melter, with No. 320 Crackling Receiving Tank. equipment in detail. Ask for it. 
J. W. HUBBARD CO. 
718-732 West 50th Street _ Chicago 


WHEN you THINK OF EQUIPMENT, THINK OF H UB BARD 

















SCRAP 


PRESS 


300 to 1200 Tons 


Hydraulic Crackling Ejector 
Hoop guided on Rods 
Quality High, Price Low 


Ask us about them 
Dunning & Boschert 
Press Co., Inc. 

362 West Water St. 


e Ss N. Y., U. S. A. 
Grinders — Screens svg ge 
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for By-Products 


Heavier construction and many exclusive 
improvements have made Williams Ham- 
mer Mills an overwhelming favorite with 
American packers and renderers. Grind 
tankage, bones, greasy cracklings and 
hash dry rendering materials. 30 sizes 
and types. For screening greasy crack- 
lings, etc., let us tell you about the 
“KAMTAP” vibrating screen. 


Williams Patent Crusher & Pulverizer Co. 
2708 N. Ninth St., St. Louis, Mo. 


Chicago New York San Francisco 
37 W. Van Buren 8t. 15 Park Row 326 Rialto Bldg. 


The New 





Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The. French Oil Mill 
Machinery Company 





























FRENCH 
CURB PRESS 


Piqua Ohio 





Ap 
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Tallow and Grease Markets 


TALLOW—A continuance of stabil- 
jzed conditions was the outstanding fea- 
ture in the tallow market at New York 
the past week. There was more or less 
trading in moderate quantities at the 
previous sales levels of 2%c f.o.b. for 
extra. hile consumers were quite 
willing to take supplies in a moderate 
way at that level, apparently being sat- 
isfied with prevailing prices, there was 
no round lot trading in evidence. 

Producers, on the other hand, appar- 
ently were content to move some stuff 
at that figure, and the feeling was that 
the turnover had been fair on the whole. 
In some quarters, it was intimated that 
consumers are not desirous of still low- 
er levels, fearing that should further 
declines occur a falling off in tallow 
production might follow. 

At New York, special loose was 
quoted at 2%4c; extra, 2% f.o.b.; edible, 
3% @3tec. 

At Chicago, the market was not 
changed materially during the week, 
although a fairly broad movement was 
reported passing to apply on prior sales 
for the current month. Very little fresh 
selling pressure was evident among the 
larger producers, they being fairly well 
sold up. At Chicago, edible was quoted 
at 3%c; fancy, 3%c; prime packer, 
8%c; No. 1, 2%c; No. 2, 1%c. 

There was no tallow auction at Lon- 
don this week. At Liverpool, Argen- 
tine beef tallow, April shipment, was 
quoted at 22s 6d, up 6d. Australian 
good mixed, Liverpool, April, was un- 
changed at 21s. 

STEARINE—The market in the East 
was rather quiet and barely steady in 
tone. Last business was reported at 
3%c f.o.b. plant, and the market was 
quoted at that figure. At Chicago, de- 
mand was rather slow, and the market 
barely steady. Oleo was quoted at 34%4c. 

OLEO OIL—Market was rather quiet 
on the whole, but fairly steady. Extra 


at New York was quoted at 54%@6c; — 5 


prime, 4%@5%4c; lower grades, 4%c. 
At Chicago, market ruled quiet and 
steady. Extra was quoted at 5%c. 








Later markets on page 82. 








LARD OIL—Demand was quite mod- 
erate, and the market was about steady, 
—_ showing little change. At New 

ork, edible was quoted at 9c; extra 
winter, 744c; extra, 7%4c; extra No. 1, 
Te; No. 1, 6%e; No. 2, 6%e. 

NEATSFOOT OIL—Demand was 
again limited to small lots, but the 
market was fairly steady. Pure at New 
York was quoted at 8%c; extra, 7c; 
No. 1, 7c; cold test, 13c. 

GREASES—A rather quiet market 
and a fairly steady situation appeared 
to rule the grease markets in the East 
the past week. Some routine business 
was under way from time to time, but 
no particular activity was disclosed. 
With Steadiness in competing quarters, 
and no particular pressure from grease 
producers, values held rather well. At 

€ Same time, consumers were not 
anxious for supplies. As a result, the 
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market was more or less marking time 
pending developments. 

At New York, yellow and house were 
quoted at 2%c delivered; A white, 2% 
@25%c; B white, 2% @2é4c, while choice 
white for export was quiet and quoted 
at 3%c. 

At Chicago, trade in choice white 
grease was light and scattered, and the 
market barely steady. Lower grades 
were comparatively quiet, but were 
holding the recent levels. 

At Chicago, brown was quoted at 
1%c; yellow, 2c; white, 24%c; A white, 
2%%¢; choice white, all hog, 24%c. 

to 


By-Products Markets 
Chicago, April 28, 1932. 
Blood. 


There is no change in the situation. 


Price is nominal. 
Unit 
Ammonia. 


Ground and unground Diesiatdp am seine cthae $ @1.00n 
Digester Feed Tankage Materials. 
Buying interest continues light, with 

little trading being done. There have 

been no recent trades in Hquid ste 3 


Ammonia. 
Unground, 1144 to 12% ammonia.$ . 1.00 & 10c 
sound, 6 e 8% ammonia..... ‘ 1.00 & 10c 


TSO WG <cctrescarectencsccs a 
Dry Rendered Tankage. 
Situation is quiet. Offerings are not 
plentiful and there is little buying in- 
terest. Price continues to be quoted 
at 25@27'%*e. 
Hard pressed and exp. unground, 


ges a pektsad sb ‘ yoo ag -25@ .27% 
R , ac. grease - 
sant ton rer a i RE iste @15.00 
prsd. beef, ac. grease & qual- 
RY, TOM vi ccccccoccocéocnqagooes @12.00 


Packinghouse Feeds. 
Demand is only fair. 


Per Ton. 

Digester tankage, meat meal....... $ 25.00 

Meat and bone scraps, 50%......... 25.00 
Steam bone meal, special feeding, 

BD GOD v ccccdcvcscccsescvossccase G25:00 

Raw bone meal for feeding......... 25.00 


Fertilizer Materials. 


Packers ground 10 to 11 per cent 
offered at 90c per unit of ammonia. 


High b und 10@12% am.. $ .80 & 10c 
low a. b= a ee am.. -80 & 10c 
Bone tankage, ungd., low gd., per ton. @12.00 


HHOOf MOR cc ccccccccccescvescccccce -75@ 1.00 
Bone Meals (Fertilizer Grades). 


Market shows no change. Little busi- 
ness is being done. 


Gelatine and Glue Stocks. 
The market continued very quiet. 
Little trading is being done and prices 
are nominal. 


Per Ton. 

Him CROOK vvciccccccccccccccesccceved $20. 22.00 
Calf MONEE cach cccedcvcvevcceenctess 25.00 
Bimews, PANES ..nccccecsccccccccoses 8 10.00 

SE oki can aetatnbe ken ereerue 23. 24.00 
Cattle i skulls and knuckles.... 18.00 
Hide trimmings (new style).......... 4, 6.00 
Hide trimmings (old style)......... 6. 8.00 


Pig skin scraps and trim., per lb... 2%@2%c 
Horns, Bones and Hoofs. 


Per Ton. 
Horns, according to BES ccevsdes $30. 150.00 
Mfg. shin bones...... i ee cecevoese 65. 110.00 
CEE NED oviewererecsctdnceweces 12. 18. 
Jank BD ccccccccccnccesccesccces q 
(Note—Foregoing ices are for mixed carloads 
of unassorted m 8 indicated above.) 


Animal Hair. 


Buyers showing little interest. Prices 
largely nominal. 


Summer coil and field dried........... le 

Went BON QUIN civ cddcdssecavdecsces 5 le 

Skene oe black a per 4 PER 4 4%c 
. grey, er, per Ib........ 

Cattle, switches, a... PT . sige 


*According to count. 
fe 
EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, April 27, 1932. 

Ground tankage sold at $1.50 & 10c 
f.o.b. New York. Stocks are light, and 
one or two lots of lower grade are 
offered at $1.80 & 10c f.o.b. New York. 
Unground tankage is selling around 
$1.00 & 10c f.o.b. New York with stocks 
pretty well cleaned up in this vicinity. 

Dried blood fas not been in demand 
for a week or so. Sellers are asking 
$1.50 f.o.b. New York. Herring un- 
ground dried fish scrap has been sold 
for delivery, if and when made, at $2.25 
& 10c f.o.b. fish factories Virginia. 

Due to the scarcity of sulphate of 
ammonia there has been a better de- 
mand for nitrate of soda. 

er 
GERMAN IMPORTS INCREASE. 
(Special Report to The National Provisioner.) 
Hamburg, April 18, 1932. 

In the first quarter of 1932 Ger- 
many’s imports of meats showed some 
decline from those of the same period 
of 1931 but animal fat imports in- 
creased, as shown below: 

1st quarter, 1st quarter, 
1932. 1981. 


Tons. Tons. 

Meats and fat backs........ 19,168 20,989 
and oleomargarine..... 30, 28,222 
Tallow of cattle and sheep. 6,441 3,332 


Germany’s exports of hogs dropped 
during the first quarter of 1932 to 7,398 
head compared with 60,452 in the first 
quarter of 1931. 

eX 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended April 23, 1932: 


Week Cor. 
ended Prev. week, 
West. drsd. meats Apr. 23. week. 1931. 
Steers, carcasses ...... 2,426 2,505 2,688 
Cows, carcasses ...... 834 885 810 
Bulls, carcasses ...... 239 249 
Veals, carcasses ...... 1,616 1,774 1,898 
Lambs, carcasses ..... 13,869 12,429 13,070 
Mutton, carcasses .... 919 800 2,586 
WA I ewkacsonses 584,530 474,224 460,575 
Local slaughters: 
NN ck os tate wow eawa 1,530 1,859 1,424 
SIC icon ce nkecveen we 3,518 2,917 2,821 
Be Vadsenecmndes cdee 19, 17,020 15,025 
DIU asiceicéccc deans 6,582 8,585. 6,463 
or a 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended April 23, 1932: 


Week Cor. 

ended Prev. week, 

West. drsd. meats Apr. 23. week. 1931. 
Steers, carcasses ...... 2,434 2,163 2,480 
WS, CAFCASSES ...... 2, 2,071 1,667 
Bulls, carcasses ...... 41 54 
Veals, carcasses ...... 1,080 984 1,506 
, carcasses ..... 21, 18,379 18,983 
Mutton, carcasses .... 1,467 317 1,359 


1 
Powk, Ibs. ....cccccees 301,740 290,966 472,903 
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MEMPHIS ‘PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Apr. 27, 1932. 


Price of cottonseed meal was some- 
what higher today. In a very quiet 
market, prices advanced about 25c per 
ton. August meal sold at $12.95. On 
the last call, May meal was offered at 
$12.75 with $12.50 bid. Before the close 
$12.75 was bid for May and offerings 
were advanced to $13.00. The strength 
may be attributed more to the inactiv- 
ity of the market than to any funda- 
mental reason. 

There was some switching of May 
to August, but on the whole the mar- 
ket was inclined to be dull. The major 
markets were slightly stronger and as 
in cottonseed meal there was little 
change. Trading in the spot depart- 
ment was reported to be quiet. Today 
was the last tender day in April, and 
that month went off the board at $12.60 
bid. The market closed strong but 
quiet. 

Cotton seed market was more active 
than it has been, with cotton seed sell- 
ing at new low prices. Several con- 
tracts of May seed changed hands at 
$8.90, this being the lowest price at 
which any sale has been made so far. 
Weakness in this market is due to the 
continual declines taking place in cot- 
tonseed oil which market was again 
lower today. It is also understood that 
seed is selling in the immediate terri- 
tory on a basis of $7.00, which is about 
$9.00 delivered Memphis. Bids and 
offers, however, on the whole were un- 
changed from yesterday and trading 
was decidedly slow. 

——- Jo 
COTTONSEED PRODUCTS BOOK. 


“Cottonseed Products” is the title. of 
a new text on the handling of cotton- 
seed and the manufacture of both edi- 
ble and inedible products from seed. 
The book is designed not only for the 
student of the industry, but for the 
practical operator as well. The author 
of the book, M. K. Thornton, professor 
of industrial chemistry at the A. & M. 
College of Texas, had the cooperation 
of both technical and practical men 
throughout the cottonseed industry in 
the preparation of the text. 

The volume is divided into thirteen 
chapters covering the history of cotton- 
seed utiiization; the seed including its 
production, physical structure and com- 
position; storage of seed; conveying and 
elevating; cleaning; linting; hulling and 
separating; press room; manufacture 
of edible products; soap making and 
glycerine recovery; analysis and calcu- 
lations; the expeller; and feeding cot- 
tonseed products. 

Utilization of cottonseed was not un- 
dertaken on any large scale until after 
the Civil War. The first successful mill 
was built in 1829 at Natchez, Miss., 
and continued operation until about 
1848. But in large measure the seed 
were either burned, used as a fertil- 
izer or thrown into streams, all of 
which were objectionable from the 
standpoint of the public. 

After the Civil War mills were built 
over various parts of the South and the 
1870 census reported 70 mills in oper- 
ation. From that time on mills were 
organized as rapidly as the crop and 
market would justify until 1927 when 
there were 570 crude mills in operation 
ranging in size from the smallest, crush- 
ing 25 tons of seed a day, to those 
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capable of crushing 300 to 400 tons 
per day. 

The chapter devoted to the manufac- 
ture of edible products from crude cot- 
tonseed oil discusses the composition 
of the oil, its refining, leaching, deodor- 
izing, hardening and finally the manu- 
facture of vegetable shortenings and 
lard compound. 

The manufacture of soap and the re- 
covery of glycerine are discussed in 
some detail, soap making equipment is 
illustrated and described and glycerine 
flow charts given. 

The book contains 268 pages, with 
diagrams of plant layouts, illustrations 
of equipment, charts and tables. It is 
published by the Oil Mill Gazetteer, 
Wharton, Texas. The price is $3.00, 


postpaid. 
——_—_+~~——— 
OIL CHEMISTS CONVENTION. 


The twenty-third annual convention 
of the Oil Chemists’ Society will be held 
in the Jung Hotel, New Orleans, May 
12 and 13. The governing committee 
will meet April 11. The technical papers 
and reports will be presented at the 
morning sessions. 

The program includes the following 
papers: “Determination of the Hy- 
droxyl Value of Oils, Fats and Related 
Substances,” by J. T. R. Andrews and 
R. M. Reed; “Principles of Good Oven 
Design,” by R. B. Freas, “Comparative 
Study of Methods for Free Fatty Acids 
in Cotton Seed.” by G. S. Jamieson; 
“Evaluation of Bleaching Carbons,” by 
E. A. Sigworth; “Determination of Free 
Fatty Acid in Cotton Seed,” by H. L. 
Thomas; “Technology of Palm Oil,” by 
H. P. Trevithick and M. F. Lauro. Full 
reports of all standing and special com- 
mittees will be presented, except those 
in the soap section. These are reserved 
for the fall meeting. 

There will be the usual golf tourna- 
ment to determine who will hold during 
the coming year the challenge cup 
donated by the Industrial Sales Co. 


SEEK MARGARINE TAX CHANGE. 


The proposal of various interests, in- 
cluding packers, cottonseed products 
associations and organizations of live- 
stock growers to open a way to wider 
markets for animal fats and domestic 
edible oils is now in bill form at Wash- 
ington. 

Representative Kleberg, Texas, has 
introduced a measure to amend the 
oleomargarine law in such a manner 
that this product will be relieved of tax 
when it comprises 100 per cent of 
domestic oils and fats. This bill pro- 
vides for the amendment of the oleo- 
margarine law so as to read: 

“Upon oleomargarine which shall be 
manufactured and sold, or removed for 
consumption or use, there shall be as- 
sessed and collected a tax at the rate 
of 4c per lb., to be paid by the manu- 
facturer thereof; except that such tax 
shall be at the rate of 10c lb. in the 
case of oleomargarine which is either 
yellow in color or in which any of the 
fat or oil ingredients were not produced 
from animals or vegetables raised or 
produced within the continental United 


States.” 
Ss 
HULL OIL MARKETS. 


Hull, England, April 27, 1982.—(By 
Cable.)—Refined cottonseed oil, 21s; 
Egyptian crude cottonseed oil, 19s. 


April 30, 1932, 


COTTONSEED OIL TRADING, 


COTTONSEED OIL— Demand for 
store oil at New York was quiet, and 
the market was about steady with fy. 


tures. Southeast and Valley crude 
25ec sales. Bids later were reduced to 
2c. 


Market transactions at New York: 
Friday, April 22, 1932. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked, 

SIGE cs. cad eeks Coeee tebe 340 a ..., 
May 4 350 350 345 a 9359 
July .. 7 364 354 354a..,, 
Aug. oo ssc esee BOO EEE 
ae 5 370 368 369 a 379 
ee 3 385 383 377 a 379 
rere vere es 388 a 390 


Sales, including switches, 22 con- 


tracts. Southeast crude, 2%ec bid. 
Saturday, April 23, 1932. 

BRE G San Ghow aes eeee 340 a .. 
RIN eas ks ensis's) oan eo ee 348 a 355 
Pa 'ad. 003% beats eRe 357 a 360 
URE a cue ed a eae Sea 363 a 390 
EES csce- saa'afignaly aes 372 a 375 
BMS Ss as Saint eae eeen 380 a 385 
ee 1 388 388 392 a 895 


Sales, including switches, 1 contract, 
Southeast crude, 2c bid. 


Monday, April 25, 1932. 


ES GER EN ee 340 a .. 
May 4 347 347 350 a 355 
July 4 355 353 357 a 
ee ows, aes. See sean 363 a 39 
Sept... 4 872 372 375 a 38 
Bet =..%. 3 382 380 383 a 385 
Nov. ..... 10 390 389 391 a 395 
Sales, including switches, 25 con- 
tracts. Southeast crude, 2%c bid. 
Tuesday, April 26, 1932. 
BNOU iiss. Sass sensi sae 340 a 
BRS acd Ksians Soawrel sora 350 a 355 
July 9 360 358 357 a 360 
AMS 8 disse ween, use” Yee 365 a 385 
EME ans iea Ss ays Saisie Rion 375 a 380 
Cc ee me re ye... 381 a 384 
Nov, <5 « 9 390 390 386 a 390 
Sales, including switches, 20 con- 
tracts. Southeast crude, 2%c bid. 
Wednesday, April 27, 1932. 
Babb EN cutistntieseniee 340 a .... 
May 1 350 350 345 a 355 
July 4 855 355 357 a 360 
A er ere errs: 360 a 385 
Sept. .... 5 3877 3875 875 a 379 
Ce ae 4 381 380 380 a 384 
NeV..).252 2 389 389 385 a 390 
BOE Ce oici sch iS eee ee 385 a 39 
Sales, including switches, 16 con- 
tracts. Southeast crude, 2%c bid. 
Thursday, April 28, 1932. 
RSapiNG sin ataveie ice Ae $25 @..0u9 
-* fo esi oGaus wate oe 340 a 346 
Sea 351 351 347 a 382 
coat cae 370 370 362 a 368 
tC AIR meer Seas 375 a 387 














Later markets on page 32. 


——— 


MAR. MARGARINE PRODUCTION. 


Production of oleomargarine during 
March, 1932, with comparison for the 
same month last year, based on 
of stamps by the U. S. Bureau of It 
ternal Revenue, was as follows: 

Mar., 1932, Mar., 1981, 
Lbs. Lis. 








ree he ans Rete BoP aE SEI 119,648 238,808 
SDOINOOD. cass esd ck poet 17,582,900 19,334,268 
Cee ee 

MARY = SCOR hn 17,702,548 19,578,108 
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Vegetable Oil Markets 


Market Fairly Active—Prices About 

" Steady — Cash Trade Fair — Lard 
About Steady—Crude Oil Holding at 
Season’s Lows—New Planting Pro- 
gressing. 

Developments in cottonseed oil 
futures the past week were few and 
far between, the market covering a 
modest range in a mixed trade, but aver- 
aging about 10 points better than the 
seasor’s lows. Interests with local, 
western and southern connections ap- 
peared to be on both sides. Nothing 
materialized in the market itself or in 
allied markets to bring about much fluc- 
tuation in prices. 

At times, there was evidence of some 
liquidation, while on the setbacks there 
were indications of support from some 
quarters. There was more or less even- 
ing up in the May delivery, but it was 
noticeable that of late the bulk of the 
May coming out was being transferred 
to the later positions. 

The open interest in the spot month 
is still believed to be of fair size, and 
while some do not look for deliveries 
of importance on May contracts, others 
stated they understood some tenders 
would be made. In the main, refiners’ 
brokers appeared to be absorbing the 
nearby deliveries. Cash trade was fair. 
Lard prices were steady, and the crude 
markets were holding fairly well. 

Cash Trade Fair. 


Developments in the financial mar- 
ket appeared to have less influence on 
commodities the past week. When 
stocks showed signs of strengthening, 
however, it created a little more opti- 
mistic feeling in professional quarters. 
However, it is generally admitted that 
what is needed is a broader distribu- 
tion of oil. The trade feels that it is 
quite debatable whether or not in- 
creased consuming demand will ma- 
terialize as a result of a strengthening 
in lard values or further declines in oil. 

Need of new outlets, it is argued, is 
quite apparent from private estimates, 


WEEKLY REVIEW 


which indicate a probable carryover at 
the season’s end of 1,600,000 bbls. Some 
are talking a carryover of as high as 
1,750,000 bbls. Reports from the South 
again spoke of heavier accumulations 
of seed at concentration points. 

Cash oil and shortening demand has 
been fair of late, but mostly routine. 
There has been little or nothing in the 
reports to indicate that the present 
month’s distribution would run any bet- 
ter than the average of late. This 
means an April consumption consider- 
ably under the same month last year. 
It is very doubtful if distribution dur- 
ing any one of the remaining four 
months of the season will come up to 
the same time last season. 


Crude Markets Quiet. 

The decrease in the distribution of 
oil, it is felt, has been largely in the 
shortening trade, pointing to the impor- 
tance of the lard situation. However, 
were export business to materialize in a 
fair way, or prices go to a point where 








SOUTHERN MARKETS 
New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., April 28, 1932.— 
Cotton oil price fluctuations continue 
narrow. Crude is steady at 2.40c lb. for 
Texas and 2%c lb. for Valley, with 
offerings light. Bleachable demand is 
poor at 3.15c lb. loose New Orleans. 
July liquidation of contracts is proceed- 
ing slowly. As warm weather ap- 
proaches crude selling will likely in- 
crease somewhat in the expectation that 
a price of 2c lb. will be reached. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., April 28, 1932.— 
Crude cottonseed oil, 24c; forty-one 
per cent protein cottonseed meal, 
$12.50; loose cottonseed hulls, $1.00. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., April 28, 1932.—Prime 
cottonseed oil, 2% @2%c lb.; forty- 
three per cent meal, $13.00; hulls, $5.00; 
mill run linters, .65@3%c. 


the soap kettle would become a factor, 
such a situation might readily serve 
to materially lighten the prospective 
enormous carryover. 

Crude markets were rather quiet and 
about steady, holding at the season’s 
low point. In the Southeast and Valley 
some trading at 25sc was reported, but 
bids at most times were at the 2%c 
level. Little or nothing was heard re- 
garding Texas crude. 


The weather the past week was fairly 
satisfactory for new crop preparations. 
Some rains fell in sections of the belt 
which had been complaining recently 
of dryness. In other parts field work 
was making headway. Planting made 
steady progress and has begun well to 
the North. In the western belt some 
cotton is up to fair stands. 


COCOANUT OIL—A barely steady 
situation continued to rule this market, 
with consuming demand small. There 
Was some pressure of supplies in evi- 
dence. Copra was reported somewhat 
easier. At New York, nearby tanks 
were quoted at 3%c; futures, 344c; Pa- 
cific Coast tanks, as low as 8c. 

CORN OIL—Demand was reported 
seasonally slow, and the market dis- 
played a weaker tone. Mid-west was 
quoted at 2%c; tanks, f.o.b. Chicago, 3c. 

SOYA BEAN OIL—Demand was 
again quiet. While prices were un- 
changed, there was a feeling the mar- 
ket could be shaded on bids. At New 
York, tanks were quoted at 3%c; tanks, 
f.o.b. western mills, 2%c. 

PALM OIL—A lack of activity on 
the part of consumers made for more 
or less dullness. Prices were barely 
steady, but offerings were not pressing. 
At New York, spot Nigre was quoted 
at 3%c; shipment Nigre, 2.90c; spot 
Lagos, 3%c; shipment, 3%c; 12% per 
cent acid for shipment, 3.15c; 20 per 
cent softs, 3.10c. 

PALM KERNEL OIL—Demand was 
reported flat in this quarter, and the 
market displayed an easy undertone. 
Shipment oil at New York was quoted 
at 3.60c. 

OLIVE OIL FOOTS—Market ruled 
quiet, but prices were fairly steady. At 
New York, spot Spanish and Italian 
were quoted at 4%@5c. Shipment 
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Many of the leading packers 
and wholesalers of the mid- 
dle west, east, and south are 
selling Mistletoe. Let us re- 
fer you to some of them. 


G.H. Hammond Company 


Chicago, Illinois 
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Italian foots were held at 5@5%c; ship- 
ment Spanish, 44%2@4%c. 
2 a OIL—Market nom- 
inal. 
SESAME OIL—Market nominal. 
PEANUT OIL—Market was reported 
quiet and barely steady. Tanks, f.o.b. 
Southern mills were quoted 3@3éc. 








Later markets on this page. 








MELTERS HAVE NEW SERVICE. 

Eastern Melters’ Association, of No. 
2 Broadway, New York City, have 
opened their new sales and showroom 
in the New York Produce Exchange 
building. Through this department 
members are enabled to obtain daily 
market quotations, as well as avail 
themselves of the services of an ex- 
perienced sales department for their 
manufactured products. This department 
has been installed as an auxiliary for 
members and not primarily for profit, 
to effect every possible economy in sell- 
ing and merchandising, and the savings 
will be passed on to the members and 
their customers. It is backed by the 
solid forty-year reputation of the old- 
est renderers in the metropolitan New 
York area. The officers of the associa- 
tion include Morris Pick, president; Sid- 
ney Cohen, vice president; Joseph Noll, 
secretary, and Al Barr, treasurer. 

——@—— 


RULES FOR LARD TO ECUADOR. 

Lard containing more than 12 per 
cent of added stearine is prohibited 1m- 
portation into Ecuador, according to 
information received by the U. S. meat 
inspection service. Lard destined for 
Ecuador requires a special certificate 
in reference to the added stearine, 
which must be visaed by an Ecuado- 
rean consul. Accordingly, the Bureau 
of Animal Industry says, in addition to 
the regular export certificate for lard 
to Ecuador, a supplemental certificate 
should be issued on a bureau _letter- 
head showing the description and marks 
as well as the serial number of the 
regular export certificate issued for the 
consignment and stating that the lard 
contains “no added stearine” or “less 
than 12 per cent added stearine,” as the 


case may be. 
ee 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to April 28, 1932, 
show exports from that country were 
as follows: To the United Kingdom, 
98,013 quarters; to the Continent, 15,179 
quarters. Exports previous week were 
as follows: To England, 81,094 quar- 
ters; to the Continent, 7,294 quarters. 


Gereke “Allen 
Carton Co. 


17th & Chouteau Blvd. 
ST.LOUIS, MO. 

Our Display Containers and 
Cartons are made to suit your 
individual requirements. 
And G-A Designs have an ex- 
ceptional and outstanding sales 
appeal and attraction. 
Get in touch with us 















April 30, 1932, 


The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 


Hog products were active and weak 
the latter part of the week. Lard made 
new season’s lows on liquidation, hedge 
selling, weaker hogs, a liberal run and 
moderate cash demand. Shorts were 
the best buyers. Weakness in grains 
had influence. 


Cottonseed Oil. 

Cotton oil was quiet and weak on 
moderate liquidation selling, new lows 
in lard and corn, a quiet cash oil trade 
and new low prices for crude. South- 
east, 24%4c sales; Valley, 2%c bid. Bet- 
ter weather in the South was a depress- 
ing factor. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

May, $3.35@3.40; July, $3.42@3.48; 
Aug., $3.48@3.60; Sept., $3.58@3.62: 
Oct., $3.62@3.68; Nov., $3.69@3.73; 
Dec., $3.75@8.78. 

Quotations on prime summer yellow: 

May, $3.15 bid; July, $3.20 bid; Aug., 
$3.25 bid; Sept., $3.40@3.65; Oct., $3.45 
= Nov., $3.50@38.75; Dec., $3.75@ 


Tallow. 
Tallow, extra, 3%c f.o.b. 


Stearine. 
Stearine, 3%c f.o.b. 


Friday’s Lard Markets. 

New York, April 29, 1932. — Lard, 
prime western, $4.65@4.75; middle 
western, $4.55@4.65; city, 4%c; refined 
continent, 4%@5c; South American, 
5’4c; Brazil kegs, 5% @6c; compound, 


542 @6c. 
——— fe 


BRITISH PROVISION MARKETS. 

(Special Cable to The National Provisioner.) 

Liverpool, April 29, 1932.—General 
provision market dull with. very poor 
demand for hams, pure lard and picnics 
and no demand for square shoulders. 
Some buying of lard out of consigned 
stocks but slow movement on c.i-f. 
terms. 

Friday’s prices were as follows: 
Hams, American cut, 68s; hams, long 
cut, 80s; shoulders, square, none; pic- 
nics, 48s; short backs, 64s; bellies, clear, 
52s; Canadian, 56s; Cumberlands, none; 
Wiltshires, none; spot lard, 38s 6d. 


a 
EUROPEAN PROVISION CABLES. 


The market at Hamburg is rather 
quiet, according to cabled reports to the 
U. S. Department of Commerce for the 
week ended April 23, 1932. Demand 
was medium for refined and prime 
steam lard. Prices per 100 kilos: Re- 
fined lard, $13.25; prime steam lard, 
$12.50; other prices remain the same 
as last week. Receipts of lard for the 
week were 745 metric tons, of which 
88 metric tons came from Denmark and 
649 metric tons from the United States. 

Arrivals of hogs at 20 of Germany’s 
most important markets were 86,000, at 
a top Berlin price of 8.22c a lb., com- 
pared with 98,000 at 9.95c a lb., for the 
same week of last year. 

Rotterdam market was weak. Sell- 
ers were reserved. Prices per 100 kilos: 
Extra premier jus, $9.40; prime premier 


jus, $9.20; extra oleo stock, $12.89, 
Other prices remain the same as last 
week. 

The market at Liverpool shows little 
alteration. 

The total of pigs bought in Ireland 
for bacon curing was 18,800 for the 
week, as compared with 19,700 for the 
corresponding week of last year. 

The estimated slaughter of Danish 
hogs for the week ending April 13, 1982, 
was 134,100, as compared with 121,000 
for the corresponding week of last year, 

——4—___ 


CASH PROVISION TRADING. 


Directors of the Chicago Board of 
Trade, at a meeting on April 26, adopted 
the following new regulation 1508 to 
replace old regulation 1508, regardi 
closing prices on cash provisions, t 
was passed on the recommendation of 
the Provisions Committee, as follows: 


CLOSING PRICES ON CASH PROVISIONS, 


Prices for distribution as official clos- 
ing quotations on cash lard, loose prime 
steam lard, leaf lard, cash dry salt 
bellies, and short ribs, shall be deter- 
mined immediately after the closi 
bell by interested traders by means 
bids and offers in the open market. How- 
ever, if no bids or offers appear, then 
nominal prices agreed on by the as- 
sembled traders shall be official. 

All offers to buy or sell cash pro- 
visions made in the open market either 
during the session or immediately after 
the close, in the absence of special 
agreement, shall be on the following 
basis: 

Cash lard, unit of 136 tierces, regu- 
lar prime steam lard. 

Loose lard, one tank approximately 
60,000 pounds. 

Cash ribs, one car load, 30,000 bbs., 
the average corresponding with the re- 
quirements specified in rule 411. 

Cash bellies, one car load, 30,000 lbs., 
the average corresponding with the re- 
quirements of rule 411. 

All the above products shall be stand- 
ard in quality and shall be covered by 
Board of Trade certificates of wei 
and inspection, the cost of which 
be divided between the buyer and the 
seller. 

Deliveries shall be f.o.b. seller’s plant 
in Chicago. However, sellers 
the right to ship the product sold from 
points outside of Chicago, c.a.f. Chicago. 
On notice to the buyer of the seller's 
intention to ship from points outside 
of Chicago, the buyer must give to the 
seller shipping instructions i . 
Shipment shall be made in accordance 
with Board of Trade regulations. § 
ments of loose lard may be made in sell- 
ers’ tanks if so specified by the seller 
at times of sale; otherwise, the buyer 
must furnish tanks. : 

All deliveries must be made within 
the three succeeding business days after 
date of sale at the seller’s option and 
payment must be made by the buyer on 
presentation of railroad receipts. 

——o—— 


WHEN YOU WANT TO BUY. 

Watch the “Wanted” and “For Sale” 
page for business opportunities and 
argains in equipment. 
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Live Sto ek M ark ets fiewe eed bethene talee ok eeewene 


CHICAGO 


(Reported by Uv, . of Agricultural 

Chicago, Ill., April 28, 1932. 
CATTLE—Compared with a week 
ago: Fed steers and long yearlings, 
steady to 25c lower; light heifers and 
mixed yearlings, grading good and 
choice, fully 25c down, instances more; 
putcher heifers, weak to 25c lower, beef 
cows and cutters sharing decline; bulls, 
about steady; vealers, 50c higher. It 
was largely a steer and light heifer and 
mixed yearling run, the latter class be- 
ing in excessive supply. Weighty steers 
were scarce, but outside demand was 
comparatively narrow, the general 
undertone in all killing classes being 
dull. Extreme top mediumweight steers, 


_ $8.25; best heavies, $7.75; long year- 


lings, $7.60; mixed yearlings, $7.10; 
yearling heifers, $6.75, very few above 
$6.25; bulk all steers and yearlings, 
$5.25@7.00. Average cost, around 
$6.25, was lowest in years, killing qual- 
ity considered. Weighty sausage bulls, 
$2.75@8.00. Choice vealers closed at 
$6.00. 

HOGS—Compared with one week 
ago: Market 25@35c lower; pigs, 50c 
off; extreme weight butchers and pack- 
ing sows, 10@15c lower. Sluggish de- 
mand was main bearish factor. Week’s 
top, $4.00, paid early in week; today’s 
peak, $3.90, lowest of this century. Clos- 
ing bulks, 170 to 210 Ibs., $3.65@3.85; 
220 to 250 Ibs., $3.50@38.70; 260 to 310 
lbs., $3.85@3.50; 320 to 350 lbs., $3.25@ 
3.35; 140 to 160 Ibs., $3.50@3.75, 
medium kinds down to $3.00; pigs, $3.00 
@3.25; culls, down to $2.00; packing 
sows, $2.75@2.90, smooth sorts to $3.10; 
extreme weights, $2.65 down. 

SHEEP—Compared with week ago: 
Fat lambs mostly 25¢ lower, spots off 
more; sheep, another $1.00 lower for 
second consecutive week. Most Colo- 
rado fed lambs lacked quality and fin- 
ish, apparently the tail end of this 
year’s crop. Today’s bulks follow: 
Good to choice wooled lambs, $6.00@ 
6.25; 95- to 100-lb. weights at latter 
figures, best $6.75. Week’s top, $6.90; 
desirable clipped lambs, $5.50@6.15; 
wooled throwouts, $4.00@5.00; Califor- 
nla springers, 75 to 83 lbs., moderately 
sorted, $7.00@7.25; native springers, 
grading medium to choice, $7.00@8.25; 
few handpicked lots, $8.50 and $9.00; 
wooled ewes, $1.50@2.25; shorn kinds, 
$1.00@1.75. 

-——%—_— 


KANSAS CITY 


(Reported by U. S. Bureau of A Itural 
Economics.) sa inte captoneces 


Kansas City, Kan., April 28, 1932. 
CATTLE—Fed steers and yearlings 
met a rather slow trade, and closing 


Values are steady to 25¢ lower, with 
kinds selling at $6.00 and above show- 
ing the full decline. The week’s top 
teached $7.60 on a load of 1,150-Ib. fed 
steers of outstanding quality and finish, 
while best yearlings went at $7.25. 
Several loads of choice heavy steers 
brought $7.00, but the bulk of the fed 
arrivals ranged from $5.25@6.50. Light 
mixed yearlings and fed heifers are 25 

¢ lower, while slaughter cows held 
around steady. Bulls ruled steady to 
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with medium fleshed descriptions $4.75 
— 3 bes — erg — and 
strong, and vealers are strong to 50c St mixed yearlings 90.00. Lop cows 
higher, with the late top at $650, reached $4.50, with bulk $3.00@3.75; 
WOU; ih Seaale’ ti Sane edeetiine most low cutters, $1.50@1.75; top sau- 
was in evidence throughout the week, sage bulls, $3.00; best vealers, $5.75. 
and values dropped to the lowest levels , HOGS—Swine prices declined to the 
since late in 1898. Declines of 30@40c lowest point in 34 years, the net loss 
were scored, and the late top rested at for the week figuring 40@60c. Top 
$3.40 to both packers and shippers on Price Thursday was $3.65, with bulk 
choice 170- to 280-lb. weights. Late 120 to 300 lbs., $3.20@3.60; sows, $2.40 
sales of 170 to 260 Ibs., ranged from @2.65. 
$3.25@3.40, while most of the 270- to | SHEEP—Spring lambs declined $1.00 
350-Ib. butchers were taken at $2.90@ @1.50 during the week, while old crop 
3.20. Underweights shared the full lambs slumped 25@50c. Old ewes 
loss, and 140- to 160-lb. averages sold dropped $1.00. Spring lambs sold late 
from $3.10@3.30 at the finish. Packing at $6.50@7.50, wooled lambs bulked at 
grades declined around 25c, with $2.35 $6.25, and clipped lambs finished at 



























@2.75 taking the bulk. $5.25@5.75. Sat ewes, $2.50 downward. 
‘ no igi gg by fat lambs = ex- —o@—_ 

remely slow and uneven. ippers 

were rather scarce on late days, and OMAHA 


final prices are 10@15c higher than a (Reported by U. S. Bureau of Agricultural 
week ago, with the closing top at $5.60. Economics.) 

Wooled lambs were dull and 25@35c Omaha, Neb., April 28, 1932. 
lower, with choice kinds selling at CATTLE—Although fed steers and 


around $6.00 on the final session. yearlings were under price pressure all 
Springers predominated in the supply, th h th k h k 
and declines of 50@75c were scored, through the wee and the markets were 
with most of the late arrivals selling dull and draggy, with a weak to lower 
from $7.00 down. Mature sheep were tendency, no sharp decline was enforced. 
also under pressure, and values were Losses from late last week amount to 
reduced 50@75c, with shorn ewes going mostly 25c, with light yearlings, mixed 


at $1.90@2.15. yearlings and heifers 25@40c off. 
aqeesnilpasinn Heavy heifers held about steady, and : 
beef cows closed weak to 25c lower. 

ST. LOUIS Bulls held about steady, and vealers are 


B unevenly steady to 50c lower. Best 
asssapesthed bp 5 ee weighty steers sold at $7.25, with long 


East St. Louis, April 28, 1932. yearlings up to $7.00. 

CATTLE—Compared with one week ; ee en eee =e ss nae 

é . pias rade were bearish, and a fresh decline 
- Steers, mixed yearlings and of 10@35c for the period carried values 
heifers, mostly 25c lower; cow stuff, 15 to new low levels. Thursday’s an + held 
@25c lower, with beef types off most; = Bb ye = the my = 
bulls, weak to 15¢ lower; vealers, Good and choice 140- to 200-lb. weights, 
steady. Top steers, 1,240 lbs. average, $3.25@3.40; 200- to 250-lb. averages, 
scored $7.25, with best yearling steers $3.10@3.30; 250- to 350-lb. weights, 
$7.00. Bulk of all slaughter steers $2.80@3.15; packing sows, $2.40@2.70. 
made $5.00@6.75, with most good steers SHEEP—AII classes developed weak- 
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ness, traceable to a badly depressed 
lamb situation at eastern consuming 
centers. Comparisons Thursday with 
Thursday show lamb values 50c lower; 
matured sheep, 50@75c down. Thurs- 
day’s bulk fed wooled lambs, $5.50@ 
6.00; California spring lambs, $6.25@ 
6.75; fed clipped lambs, $5.40@5.60; 
wooled ewes, $1.50@2.50; shorn ewes, 
$1.00@2.00; shearing lambs, $4.50@ 
5.00. 


———__- 
ST. PAUL 


(By U. 8S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Apr. 27, 1932. 

CATTLE—Meager supplies here have 
held prices in the cattle division on a 
steady basis, despite the lower turn at 
outside markets. Choice matured steers 
today reached $7.25; yearlings, $7.00; 
bulk all weights, $5.00@6.50; beef cows, 
largely $3.00@4.00; heifers, $4.00@5.00; 
choice yearlings, to $7.00. Cutters con- 
tinue at a bulk of $2.00@2.75; medium 
grade bulls, $2.75 down. Vealers aver- 
aged 50c higher, medium to choice 
grades clearing at $3.50@5.50, some to 
$6.00. 


HOGS—Lights and butcher hogs av- 
eraged 10@15c lower for the week; 
packing sows, steady to 15c lower; 140- 
to 220-lb. butchers, $3.00@3.65, a few 
early to $3.70; 220- to 260-lb. averages, 
$3.25@3.60; 260- to 340-lb. weights, 
$3.00@3.25; packing sows, largely $2.50 
@2.75; pigs, $3.00@3.25. 

SHEEP—Fat lambs have worked 50 
@T75c lower, better wooled and clipped 
lambs cashing at $6.25 recently; throw- 
outs, $3.00@3.75. Slaughter ewes are 
nominally $1.00 lower for the period 
and are salable at present from $1.50@ 
2.75 for medium to choice grades. 


or 
SIOUX CITY 


(Reported by U. 8. Bureau of Agricultural 
- Economics. ) - 


Sioux City, Ia., April 28, 1932. 

CATTLE — Most slaughter cattle 
values displayed a lower trend, as buy- 
ing support lacked urgency. Better 
grade steers and yearlings showed 25@ 
50c declines from 10 days ago, while 
others generally reflected a full 25c re- 
duction, with plain light yearlings 50c 
down. Good to choice yearlings and 
medium weight beeves made $7.00, and 
most grainfeds turned at $5.00@6.25. 
She stock prices suffered 25c down- 
turns, a few choice heifers reached 
$6.10, and most cows sold on late round 








Long Distance Phone 
YARDS 0037 
Private Wires to Clear- 


ing House Floor and 
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at $3.00@3.75. Low cutters and cutters 
earned $1.75@2.50 for the most part. 
An easier turn left bulls at $2.65 down; 
choice vealers, up to $6.50. 

HOGS—Continued lack of support, 
plus increasing receipts, dominated the 
week’s swine trade, and prices dropped 
persistently for a net 25@40c loss. The 
late top, $3.35, was paid for sorted 160- 
to 200-lb. averages, while the bulk of 
140 to 220 Ibs. made $3.15@3.35. The 
majority of 230 to 280 Ibs. brought $3.00 
@3.15, and 290 to 350 Ibs. turned $2.75 
@2.90. Packing sows shared the full 
decline for most offerings to sell $2.25 
@2.65 late. 

SHEEP—Despite limited local sup- 
plies, fat lamb prices continued under 
pressure, and better grades lost fully 
25c. The late bulk good to choice lambs 
made $5.75@6.00; few, $6.15; lower 
grades, mainly $5.25 down. Matured 
sheep took severe discounts, for fat 
ewes to sell largely $2.50 down, 75c@ 
$1.00 under a week ago. 


——— &e—_—— 


CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers top live- 
stock price summary, week ended April 
21, 1932, with comparisons, reported by 
Dominion Live Stock Branch: 

BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week Same 
ended Prev. week, 
Apr. 21. week. 1931. 
eee ees $ 7.00 $ 7.00 & 7.00 
OS PPT re ee 6.15 6.12% 6.75 
OS Se 6.00 5.75 6.00 
a 5.25 5.00 5.65 
P< 6éusueceneeas 5.00 4.75 5.75 
Prince Albert ......... 4.25 aie 4.60 
Meese TOW 2... .ccccceses 5.00 4.50 6.00 
Saskatoon .............. 5.00 4.75 5.50 
VEAL CALVES. 
PP ere $ 8.00 $ 7.00 $ 9.50 
BREEN: .0cpasnacevaces 5.50 5.00 7.00 
WHO oc cccccacaces 6.00 5.50 8.00 
OS Sr 5.50 6.00 8.50 
ED ws 0'on0sbbnwses 5.25 5.00 8.50 
Prince Albert ......... oii nie 6.00 
|S Paya 5.00 5.00 7.00 
Saskatoon ..........++. 5.00 5.00 6.00 
SELECT BACON HOGS. 
PE... oc seeanea ce sie $ 5.10 $ 5.10 $ 9.40 
OE Sven awavosces a 5.50 5.50 9.75 
DE csstvckawesase 4.35 5.00 8.25 
eee 4.00 4.00 8.10 
ee 3.90 4.00 7.85 
Prince Albert .......... 4.20 4.20 7.75 
SD ET wiswasnes ves 4.20 4.20 7.95 
PEE A esiccensen<as 4.20 4.20 7.70 
GOOD LAMBS. 

a Peery Ko $ 8.00 $11.00 
re *6.00 *6.00 *8.00 
EE wns csmsesiounes 6.75 6.50 8.50 
So. 6. s Giéuesees 5.50 5.25 8.00 
NNR Sa nlvkls de ns 5:00 5.75 5.50 8.50 
Primce Albert ......... seer oss canis 
BERRRP DOW onde veces 5.00 a 
errr 5.50 6.00 





*Spring lambs, per head. 


| FELIX GEHRMANN 


Commission Buyer of Live Stock 
Room 606—Exchange Bldg., Union Stock Yards 


Chicago, Illinois 
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CORN BELT DIRECT TRADING, 
(Reported by U. S. Bureau of Agricultura] 
Economics. ) 

Des Moines, Ia., April 28, 1939. 

Weakness featured hog trading late 
last week and early this week at 21 con- 
centration points and 7 packing plants 
in Iowa and Minnesota. Prices strength. 
ened slightly on Wednesday, only to 
meet sharp reverses Thursday, and clos. 
ing values are mostly 20@30c lower for 
the period. Late bulk good to choice 
170 to 220 lIbs., $3.25@3.50; most 239 
to 260 lbs., $2.95@3.30; 270 to 300 
mostly $2.85@3.20; big weight butchers, 
down to $2.55 in spots; packing sows, 
largely $2.25@2.60. 

Receipts of hogs unloaded daily at 
these 21 concentration yards and 7 
packing plants for week ended April 28: 






This Last 

week. week, 
le LG ere 15,200 19,500 
Saturday, April 23.............. 18,300 28409 
Monday, April 25.. 2, 64,400 
SOOOORF, ABT BB. ..csccccccese 0,400 9'300 
Wednesday, April 27........... 16,300 10,400 
Thursday, April 28.............. 23,900 8.800 


Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
neither excessive weight shrinkage, nor fills, 


——o—_— 
RECEIPTS AT CHIEF CENTERS, 


Combined receipts at principal mar- 
kets, week ended April 23, 1932: 





At 20 markets: Cattle. Hogs. Sheep, 
Week ended Apr. 23...... 165,000 527,000 000 
Previous week ... 183,000 554,000 425. 
DL. shaeaseecbisdeuhtuan 194,000 549,000 471,000 
AS ere 542,000 371,000 
1929... ce ee eens seeeee + 218,000 605,000 356,000 
ME. dnd aeuawaese 44heeke 206,000 563,000 264,000 

Hogs at 11 markets: 

Work embed Ane BB. . 00sec cccvecescaspauen 444.000 
oo ere ee 483,000 

Ml ed eaW ene bd nse cedeadesnntennacsacsne 474,000 
DED’ wad u6 dad 6080000606 scnsenehicekee 471,000 
DD .n.00w4nec 004000 00d50se00s e000 pe seen 512,000 
BED acvasevcciccesvneseesééecs b0gsscue 485,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended Apr. 23....123,000 360,000 277.000 
Previews Week 2.200006: 139,000 405,000 268,000 
WBL 2.6... eee eee eee sss 153,000 400,000 341,000 

pase sdakasanvagedeee 139,000 410,000 273,000 
i tsuvabwie s kb ae ne eee 158,000 441,000 259, 
EE a cuaccstsncecsseeaee 146,000 414,000 189,000 
fe 


U. S. INSPECTED HOG KILL. 
Inspected hog kill at 9 points during 

week ended Friday, April 22, 1932: 
Week Cor. 





ended Prev week, 
Apr. 22. week. 1931. 
NG 5 oii dk cas cainna cc 109,228 100,199 126,206 
Kansas City, Kan........ 61,903 53,508 58,901 
Omaha .......cccccccse. GLO SRS eee 
St. Louis & East St. Louis 65,790 62,408 59,670 
errr Fh ee 31,120 
Bt. POU) .ncccccccceccess Semen aunt 
et ER ins so hak dona A 17,957 18,082 21,191 
Perr ee 27,460 19,985 20, 
New York and J. C....... 34,795 38,326 29,276 
BEY adaitwn Ves kanauaae 428,108 418,884 432,841 








Information furnished 
regarding trading in 
contracts for future 
delivery, upon request 








ox ———— | 

















Indianapolis 
Indiana 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Formerly of McMurray-Johnston, Inc. 
Ft. Wayne 


Indiana 








| Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ended Saturday, April 23, 
1932, with comparisons, are reported to THE 
NATIONAL PROVISIONER as follows: 

CHICAGO. 
Cattle. 


ST. PAUL. 
Cattle. Calves. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 

RECEIPTS. 
Cattle. 


Hogs. Sheep. 
11,402 2,152 
12 


16,683 3,495 
18,678 °... 
46,763 5,759 


1,688 
5,881 
73 


Sheep. 
18,510 
14,082 


Hogs. 9,243 11,427 


MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 

Risnninten Pkg. Co. : 7,910 6,969 519 be 
tase see) Swift , Balt. wine 178 ocx ee 
1,232 pean ae Harrison, a 
17,056 12,923 185 
32,725 3, eae 
Oearen Pkg. Co., 5,198 hogs; a i. a Pkg. The’ — > i ae ae afin 364 
Co., 1,144 hogs; Boyd, Lunham & Co., 853 hogs; R. Gumz & Co. 61 68 q7 
Hygrade Food Products Corp., 2,779 hogs; Agar Armour & Co., iats. nial 
Pkg. Co., 4.904 hogs. N.Y.B. 
Total: 35,021 cattle, 12,414 calves, 80,978 hogs, Shippers 
45,305 sheep. Others 

Not inc iiine 26,013 cattle, 12,040 calves, 40,905 
hogs and 32,186 sheep bought direct. 


KANSAS CITY. 
Cattle. 
2,329 


Sheep. 
4,857 12,796 
3,044 7,658 
4,821 4,171 
2,370 4,025 


Mon., April 18.. 
Armour and Co. 


swift & Co. 
Wilson & Co. 
Morris & Co. 
Jo-Amer. 
oH. tli, ‘Co. 
, MeNeill & Libby. 


12,058 

° 13,308 

April 23.... 4,000 
This week .. 
Previous week 
Year ago .... 


‘Iwo years ago... 41, 286 


SHIPMENTS. 
Cattle. Calves. 


Mon., April 18.... 2,2 13 
Tues., April 19. 2,433 3 


a7 8 


16 
116 
678 


4 
107 
8,260 


96 
273 


af 


115 
119 
124 


Be 


INDIANAPOLIS. 

Cattle. Calves. 
Kingan & Co, ...... 1,485 860 
Armour and Co. 
Hilgemeier Bros. icanhie 
Brown Bros. 254 25 
Stumpf Bros. ese ences 113 
Schussler Pkg. Go.. 22 éeus 333 
Meier Pkg. Co 381 
Riverview Pkg. Co.. 123 
Indiana _ Prov. es 251 
Maass | Hartman Co. owas 


Sat., April 23: 
This week 
Previous week 846 12 
Year a 16, 324 31,173 
Two years ago. 12; 926 111 32,290 

Total receipts for month and year to April 23, 
with comparisons: 


Hogs. 
4,212 
3,203 
2,661 
9,844 
3,590 
1,232 

24,742 


Sheep. 
6,776 
8,551 


ak 


Hogs. Sheep. 

18,249 413 
1,861 71 
1,200 


Armour and Co.......... 
uda! X 


PS2hBD 
S2e5= 


374 


2,134 
5,191 
4,525 

63 


| dl 


8 


April.——- ——Year. 
19382. 1931. 19382. 


145,736 


13,754 
OMAHA. 
Cattle and 
Hogs. 
16,680 
11,064 
5,598 
241 
8,762 
14,056 


27,240 "1931. 


612,250 648,691 
an 110 159,958 172,477 
428,952 2,479,588 2,857,395 
289,397 1,296,068 1,321/249 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended Apr. 23.$ . 4 $ 3.80 $ 2.60 
Shee Previous week 4.00 3.15 
a 1931 : 7.05 3.00 
i Soa oe i se = 
1,610 451 6,160 1,140 2 12.85 6 
76 306 = even y 5 10.6: 
Nae 3,835 tees AW, 1927-1981 ....811.45 $9.75 $ 7.20 
oat cane 
cone 143 SUPPLIES FOR CHICAGO PACKERS. 
2,998 tase Net supplies of cattle, hogs and sheep for pack- 
aan F. a te = ers at the Chicago Stock Yards: 
ppers eto - 
Others 868 463 386 


Cattle. 
acedeeavaien 2,906 


*Week ended April 23.... 27,000 
Previous week 29,310 
Not including 2,326 cattle, 1,608 1931 
hogs and 878 sheep bought direct. 
RECAPITULATION. 
eeee cece Recapitulation of packers’ purchases by markets 
* 858 eoee ++++ for week ended April 23, 1982, with comparisons: 
2,947 20,775 2,127 CATTLE. 
__ 470 18,722 772 Week 
7,634 70,581 12,804 ones 
Not including 2,941 cattle, 2,100 calves, 39,743 
hogs and 506 sheep bought direct. 
ST. JOSEPH. 


Cattle. Calves. 
eR , SOP 2,680 487 

Armour and Co..... 2'506 508 
Others 1,059 


a 


“10 
86 
Sheep. 
5,830 
10,508 
1,429 
10, ned 


1, 380 
142 


2,127 


15,250 
Armour and Co 263 
erg ! Pkg. 
Dold Pkg. Co 
Morris & Co 
Swift & Co 
Others 


~ 3,271 38,278 


CINCINNATI. 


Cattle. Calves. 
Eagle Pkg. Co., 4 cattle; Geo. Hoffman Pkg. S. W. Gall’s Sons. 
Co., 121 cattle; Gr. Omaha Pkg. Co., 13 cattle; Ideal Pkg. Co. ... 
Mayerowich Pkg. Co., 11 cattle; Omaha Pkg. Co. F. Kahn’s Sons Co.. 
90 cattle; J. Roth & Sons, 54 cattle; So. Omaha Kroger G. & B. Co. 
Pkg. Co., 70 cattle; Lincoln Pkg. 231 cattle; J. Tohrey Pkg. Co.. 
Sinclair Pkg. Co., 280 cattle; Kuve: & Co., 248 
cattle. 
Total: 


Hogs. 


18,069 cattle; 56,401 hogs, 
EAST ST. LOUIS. 
Cattle. Calves. 


g. 

28,724 sheep. J. Schlachter’s Sons: 140 
J. & F. Schroth own 5 
Stegner... 

Hogs. Sheep. 
928 8,015 3,833 
2,323 7,767 3,04 
| Sap eer 860 Total 
eees 942 
83 258 


"100 


Hogs. 
bon 700 


BB 
S22S5= 


1,989 
18,749 


17,471 
calves, 


277. 
268. 
341 
273, 


108 
Sieloff Pkg. eee 
Cirele Pkg. Co 
Independent Pkg. Co. 
Shippers 
Others 


*Saturday, April 23, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weights and top and average 
week, prices of hogs, with comparisons: 
19381. No. Avg. ——Prices 
#21, 895 Rec’d. Wet. Top. Avg. 
*Week ended Apr. 23.123,700 238 
Previous week 22 237 
5 238 
232 
240 
231 
243 


_ 
53 


Cor. 
Prey. 
week. 
Chicago 
Kansas City 
Omaha 

East St. 
> 03 St. Joseph 
10/193 Sioux City 
12/589 


45,274 


138, 817 
Total 6,195 996 


St. Paul 





SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. Co.... 2,255 
Armour and Co 


Smith Bros. 
Shippers 
Others 
8,334 434 
OKLAHOMA CITY. 
Cattle. Calves. 
1,428 217 84,9538 
1,556 2 4,972 
5 57 422 
534 10,347 
cattle bought direct. 
WICHITA. 
Cattle. Calves. 
329 
41 


Hogs. 
Armour and Co 
Wilson & Co 
Others 


Not including 65 
Hogs. 
6,043 
4,162 

399 


10,604 
direct. 


370 
Not including 8,555 pe ice bought 


DENVER. 


Cattle. Calves. Hogs. 


Sheep. 
2,702 
2,543 
1,767 


Milwaukee 
Indianapolis 
Cincinnati 


East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 


24,964 
448,876 


= 307 
42,009 
42,300 


Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 


Total 
*Represents principal packers only. 


131,200 "236 
*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended Apr. 23, 1932, with com- 
parisons: 


Wes CUE BO Bak cc ivicdicsccuccsagnts 109,228 
Previous week 


CHICAGO HOG SUPPLIES. 

Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
April 23, 1932, were as follows: 

Week 
Prey. 
week. 

62,876 
40,133 
17,681 
120,640 


Packers’ purchases 
Direct to packers 


Shippers’ purchases 17,734 


123,738 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York 
markets for week ended April 23, 1932: 
Cattle. Calves. Hogs. Sheep. 


Jersey City ........ 4,113 10,809 5,063 37,860 
Central Union 269 eee 12,483 
4,456 21,056 9,691 


New York 

26,119 60,034 
21,339 68,325 
20,512 55,807 


Previous week 
Two weeks ago 








RECEIPTS AT CENTERS 
SATURDAY, APRIL 23, 1932. 
Cattle. Hogs. Sheep. 


















CHICAGO ....ccrcccvcccves 100 7,000 4,000 
Kansas Olty ..ccccccccce 250 1,300 2,000 
SED. «ede wedsccccesses 75 3,000 450 
DE CUE: occccscccncnces 300 5,000 2,000 
jose, cocccnees eesece 150 1,500 1,000 
Sioux City .......ccceces 150 3,000 800 
OE, PM nccccccccccesce 150 2,500 100 
Fort Worth .......... ° 100 200 2,000 
ee pe Sabenensese 2 sape 200 300 
ee, Eee eee 100 300 6,600 
Louisville pe bp eons 200 400 100 
Wichita ....... 100 800 100 
Indianapolis . 100 2,000 100 
Pittsburgh . 100 1,500 300 
Cincinnati 400 2,800 200 
Buffalo ... oese 1,000 oove 
Cleveland 100 300 100 
Nashville 100 300 200 
MONDAY, APRIL 25, 1982. 
GRMORTO 20 cccscccccccese 33,000 20,000 
Kansas City .......+-.+6 7,000 15,000 
GHRENR  .ccccccdoccecs 9,000 7,500 
Bt. Towle ...cccccccce 13,000 3,000 
St. Joseph 3,500 7,000 
Si City 2,500 3,500 1,000 
WUE. sexes 2,400 6,000 2,500 
¥ort Worth 5,500 1,500 10,000 
Milwaukee 400 800 100 
Denver 1,400 2,200 8,800 
Louisville 900 1,400 500 
Wichita ... 1,500 2,900 1,400 
Indianapolis 700 7,000 400 
Pittsbuigh . 600 4,500 1,800 
Cincinnati 1,200 6,600 700 
Buffalo ...... 1,700 7,400 7,300 
Cleveland ........- ee 500 2,200 1,800 
Nashville ........- cased 500 500 100 
TUESDAY, APRIL 26, 1982. 
GAMOAGO ....ccccccccccees 7,000 23,000 12,000 
Kansas City .........-- . 4,500 5,000 11,000 
GED, occccccncccopsvce 6,000 9,500 12,000 
Bt. Leads ...cccccccees -. 4,000 12,500 3,000 
St. Joseph ........cceeee 1,400 3,500 7,300 
DRONE AIRY ccccdcvcscccee 2,500 7,000 2,000 
SS. Oe 1,600 7,500 700 
Fort Worth 2,000 1,200 5,000 
Milwaukee . €00 2,100 100 
Denver 1,500 1,800 8,300 
lames 100 900 300 
Wichita ° 800 1,900 600 
Indianapolis ‘ secces Ae 8,000 400 
REE ccccccvcccess . 300 600 500 
Cincinnati occccccccccces 500 4,400 1,200 
Buffalo ....cccccece paene 100 1,300 100 
Cleveland ......... pabene 200 1,500 1,700 
Nashville ......... eeebee 100 300 400 





9,000 14,000 11,000 

5,500 5,000 10,000 

5,500 13,500 11,000 

2,500 9,500 1,800 

1,500 4,000 8,900 

3,000 8,000 500 

2,000 11,000 800 

1,800 900 9,000 

500 1,300 100 

1,000 1,500 13,000 

100 800 400 

500 1,600 700 

1,000 8,000 800 

200 1,500 800 

600 3,500 400 

1,700 800 

ee aa 200 1,400 1,000 
Nashville ....... Jnsueess 100 400 600 





THURSDAY, APRIL 28, 1932. 
6,000 26,000 16,000 
1,500 6,000 500 
3,500 14,000 11,000 
1,800 10,500 1,800 
800 3,500 8,500 
2,000 9,500 1,500 
1,400 7,500 700 
1,300 1,300 9,500 
500 1,400 400 
800 2,300 11,200 
200 1,000 500 
200 1,800 300 
400 6,000 1,000 
wees 1,800 1,000 
600 4,200 500 
200 1,600 500 
Cleveland ........... esce 200 1,300 1,000 
PEED nckscccrwescoce 100 500 1,500 
FRIDAY, APRIL 29, 1932. 
20, 12, 
5, 2, 
9, 4, 
7, 
2, 5, 
7, 


i 
= 


seecesseesseeeeees | 
& 
wesgeczeacesgesees 







> 





2, 

$ 
Cincinnati ..... o<0n0ene ° 700 3, 
Si Sabbeebepessccecn 3, 1, 
DEE stsossecencoses 200 1, 
PEED Secs c0cese cede 100 1, 
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LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leading Western markets Thursday, Apr. 28, 1932: 


Hogs (Soft or A h and roast- CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. ST. Payr, 
ing pigs exclud 




















Lt. It. (140-160 Ibs.) gd-ch Bee $ 3.50@ 3.80 $ 3. 3.65 $ 3.25@ 3.40 8.00@ 3.35 3 
Lt. wt. (160-180 lbs.) gd-ch..... 3.60@ 3.90 ioe 3.65 $.30@ 3.40 $ 5@ a0 * ‘s 
. 3.70@ 3.90 3. 3.65 3.30@ 3.40 3.25@ 3.40 3.50@ af 
3.60@ 3.90 3.50@ 3.60 3.25@ 3.40 3.25@ 3.40 3.50@ ay 
3.45@ 3.75 3. 3.55 3 8.35 3 3.40 3.15@ 8.50 
3.55 3. 3.50 2 3.25 3.00@ 3.30 3.00@ 3.35 
3. 3.45 3.25@ 3.40 2.80@ 3.0 2 3.10 2.90@ 8.15 
2. 2.10 2.40@ 2.75 2.40@ 2.70 2 275 2.50@ 2% 
gd. 3. 3.50 3. ROO. prec te 3.85 3.00@ 3.59 

Av. cost & wt. Thurs. (pigs excl.) 3.69-245 lbs. 3.59-213 Ibs. 3.20-244 Ibs. 3.20-241 lbs. 6... 
Slaughter Cattle and Calves: 

STEERS (600-900 LBS.) : 

Choice ...cccccccccccccececces 7-25@ 7.75 6.75@ 7.50 6.75@ 7.50 6.25@ 7.25 7. 
GOOM ..cccccccccccccccccccccce GHO@ 725 EUEECIS 6. 6.75 5.75@ 6.50 6. 4 
Medium ............c.ssceeee. 5.25@ 6.50 4.75@ 5.75 5.00@ 6.00 5. 0@ 5.75 5.25@ 65 
Common *........ SIEIIIIIIS 4/50@ 5.25 4.00@ 5.00 4.00@ 5.00 4. 5.00 4.00@ 535 
STEERS (900-1,100 LBS.) 
Choice ....... secscccccccevess 7.25@ 7.75 6.75@ 7.50 6.75@ 7.50 6. 7.50 7, 
Good 6.50@ 7.25 5.75@ 7.00 6.00@ 6.75 Her 4 6.50 6. i 
5.50@ 6.50 5.0@ 6.00 5.00@ 6.00 5.00@ 5.75 5.25@ 6% 
4.50@ 5.50 4. 5.25 4.00@ 5.00 4.25@ 5.00 4.00@ 5.35 
Choice .......sssessccececcess 7.25@ 8.00 7.00@ 7.75 6.75@ 7.50 6.50@ 7.50 7, 
caches Bee reco 2) 650@ 7.50 6.00@ 7.25 6.00@ 7.00 5.75@ 6.75 6. Hr 
DEES Gores oc cccech sen Lilie 5.75@ 650 5.25@ 6.25 5.00@ 6.25 5.00@ 5.85 5.25@ 6% 
STEDRS (1,300-1,500 LBS. ) 
Clee gs ccasccs's ES: ... 7.50@ 8.00 7.25@ 7.75 7. 7.75 6.75@ 7.50 7. 
REAM ir ar eee ako oo scion nes 4 7.50 6.25@ 7.25 ete 4 7.00 5 ee 6.75 ime 4 
HEIFERS (550-850 LBS.): 
Choice ....... ah ie sececeee 575@ 6.50 5.75@ 6.75 5.50@ 6.00 5.50@ 6.25 
EERE UR etc chonws'es Till 5.25@ 5.75 5.23@ 5.75 5.00@ 5.50 4.75@ 5.75 Hy Hi 
TR iS Sea LIND 425@ 5.25 450@ 5.25 4.25@ 5.00 4.00@ 5.00 4.25@ 53 
Common ....... Te SA LL 8.75@ 4.25 3.75@ 4.50 3.50@ 4.25 3.25@ 4.00 3.50@ 425 
4.25@ 4.75 4.25@ 4.50 425@ 5.00 4.25@ 4.75 
3.75@ 4.25 3.50@ 4.25 3.25@ 425 3.50@ 4.25 $ a 
2:75@ 3.75 2 15@ 3.50 2. 3.25 2.50@ 3.50 2.75@ 3.50 
1.50@ 2.75 1. 275 1 2.50 Og 2.50 1.75@ 2.75 
3.00@ 4.25 3.00@ 3.50 2.75@ 3.75 2.75@ 3.50 27 
2.50@ 3.10 2.25@ 3.00 2.25@ 2.75 008 2.75 2008 3 
4.75@ 6.00 4. 5.75 4.00@ 6.00 4. 6.50 3 
4.00@ 4.75 $008 aoe 3.00@ 4.00 i800 4.50 2. Hr 
2.50@ 4.00 2.00@ 3.00 1.50@ 3.00 2. 3.50 1.50@ 2.00 
3.50@ 4.50 4. 5.50 4.00@ 5.00 4.00@ 5.00 3, 
2.00@ 3.50 3308 4.50 2.00@ 4.00 2.00@ 4.00 2: ie 
Slaughter Sheep and Lambs:* 
SPRING LAMBS: 
AS pecs sea cea swkek EARN a Pe rs es Om SES 6.25@ 6.85  6.25@ 7.25 
Medium ....... Fe RAE SeeRuaHieeEe wh EE eee 5.25@ 6.25 5. 6.25 aioe 
ET ee amen Se ntccece 2 werhawenee 4.50@ 5.25 206 5.25 . ..ceuay eae 
LAMBS: 
(90 Ibs. down)—Gd-ch. ....... 6. 6.85 5.25@ 6.25 5.50@ 625 5.00@ 5.75 5. 
Medium panaee’ Hest 6.00 4.25@ 5.25 5 5.50 20g 5.00 4. Hr} 
(91-100 Ibs.)—Med-ch. .2. 2: -« ee OSS. 40ND BOO ........55.. > seeesacke 4.00@ 6.35 
(All weights)—Oommon ...... 3.50@ 5.25 3.50@ 4.25 3.75@ 5.00 3.25@ 4.25 3.00@ 40 
YEARLING WETHERS: 
y (90-110 Ibs.)—Med-ch. ........ 3.00@ 4.75 3.25@ 4.50 3.50@ 4.75 3.25@ 4.50 2.75@ 4.5 
WES 
Ibs.)—Med-ch. ....... 1.50@ 2.50 1.50@ 2.25 1.75@ 2.75 1. 
(120-150 Ibs.)—Med-ch. ...... 1.00@ 2.25 et 2.00 1500 2.50 150 300 t is 
(All weights)—Cul-com. ...... -50@ 1.50 .50@ 1.50 50@ 1.75 750 LW A 15 
*All quotations on wooled basis. 
SLAUGHTER REPORTS am SHEEP. 

Special ton Sits Mien ‘Dathaeed aia aenee ET Ss Ae nei meseamees 64,758 65,367 63,307 
the number of livestock sla a aoe at 14 centers —— CY sonsesvesses 4 .< +74 
for the week ended April 3, 1982, with com- Bust St! “Louis <2.1.10°2 30077 10k AMM 
parisons: ie St. Jose REN vee eeveeevees ; 32,087 28, 834 B77 

Week in ee ‘ re bs 
ended Prev. week, DE ME. 6c sa noneass 43,566 30,205 515s 
Apr. 23. week. 1981. puseteipnie phoekeeacale cos 8,585 HA 

Chicago ......... seseeees 26,150 29,258 21, — pong ara a Soa dy 1,461 
Kansas Gity 200000001 TB7ea AGRE Tier New York & Sersey’ City: 62/580 18/340 TH 
EE skaihetcncstrass +: 17,571 17,908 20,892 Oklahoma City .......... 3,308 ..., Li 
East St. Louis ..... 2.1: ; 18,481 16,370 13,648 Cincinnati ............... 2,277 4,580 SM 
Bt. Joseph ciekad BFS ate 248 6,333 6,842 BOER incccccces eecccces 5,201 4,798 5,508 
<<. cuGau sheen . 6,810 ne 
Wichita eng: ee | 9,144 NORE snes trciacnneea 305,050 312,578 896,18 

ort Worth ......... vee. 4,750 3,900 4,251 

Philadelphia” ant es ous 1,530 L859 1,424 ———- 

OT SS 1,766 1,902 1,551 

New York & Jersey City. 7,001 9,360 9,204 CHICAGO HIDE MOVEMENT. 
Oklahoma City ......... 3,680 an ae Risteie at (th Chi for the 
MRMEL. wsuseatcacess 3,513 3,960 3,458 eceipts of hi ic or 
RUE -o ScadeonGucrcasns 2,255 2,518 3,028 P a a 


Tete) week ended April 23, 1932, wer 
wsacabibde ae _— 118,108 111,817 9 839,000 Ibs.; previous week, 2,975,000 
126,206 Ibs.; same week last year, 4,627,000 











Chleaga -eseneseeeseee. 101,181 91,842 

Omaha cspocguvcscseeee a8248 Some Stour Ibs.; from January 1 to April 23 08 
Bast St. Louis .......... 40,808 51,631 42,058 year, 61,711,000 ibs.; same period 4 
Bae I BS BHP TRE year ago, 59,482,000 ibs. 

Wichita oj cvcscsssss. 18,509 16497  ... Shipments of hides from Chicago for 
Faint on A AER AB Stsct00 Toes previous wok, S10 
se Serdaknat ‘ s.; previous week 

New York & Jersey City. 49,329 56, ; : ear 
Okisheme Cig nT: eee OU GETS Ibs.; same p iacag | — ret za 0 
Cincinnati .......... ‘+++ 20,812 18,704 17,637 from January April 23 this yx 


Denver ..... bucvendcumver 10,359 8,800 74 291,000 the.; ‘ais period a year 88% 


336,502 46,846,000 Ibs. 








5 
3 
i 




















Be 88S GEsa shea 


Beha GEES 


BS 


= Blesedust: teeee | 


ne Se 
g 
a¢ 


Sirsiz test 


~~ April 30, 1932. 


THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 


PACKER HIDES—tThe first upturn 
following the long decline in the packer 
hide market appeared this week. Ad- 
yances of 4c were paid for April take- 
off on native steers, extreme native 
steers and light native cows. Some 
mixed lots of hides dating March-April 
or earlier, and January to March in at 
least one instance, moved at unchanged 
rices. 

F Trading this week is estimated so far 
around 75,000 or more hides. Good 
tities of earlier hides are also 
thought to have been booked to tanning 
account; although there is no disposi- 
tion to discuss such bookings, estimates 
run as high as 100,000 hides which have 
been thus removed from the market. 

While the advance was based pri- 
marily on seasonal improvement in 
quality, and is ordinarily due at this 
time of the year, stocks of hides prior 
to April have been cut down sharply 
recently. Most packers are now about 
cleaned up to April 1 and, while a few 
are reported still held in one direction, 
stocks of winter hides are not burden- 
— Steady prices are bid for April 
hides. 

One packer sold a car April native 
steers at 4%c for heavies, 3%4c for 
lights and 4%c for extremes, and ob- 
tained 3%c for a car March all light 
steers. Several cars March-April native 
steers also moved at 4c for heavies, 
steady. One lot of 1,000 April extreme 
native steers sold at end of last week 
at 4c; couple cars February-March sold 
early this week at 4c, and a few Janu- 
ary to March later at 4c. 

One lot of 3,000 January to April 
butt branded steers brought 4c, also 
several cars March-April at 4c. A few 
March-April Colorados sold at 344¢, all 
steady. Heavy Texas steers quoted at 
4c. About 4,100 March-April light 
Texas steers sold at 3%c, steady. Ex- 
treme light Texas steers quotable 344c. 
_Acar or so of March-April heavy na- 
tive cows brought 3%4c, steady. One 
packer sold 12,000 April light native 
cows at end of last week at 4c; 7,000 
February-March light cows sold at the 
week’s opening at 4c, steady; later, two 
packers ‘sold 4,200 River point light 
cows dating last half April at 4%c, and 
afew more sold at this figure. Branded 
cows, March-April take-off, sold at 3%4c. 

One packer sold a car February to 
April bulls at 2%c for natives; branded 
bulls sold at 2%4e. 

FOREIGN WET SALTED HIDES— 
The South American market was about 
steady, with a moderate trade. One lot 
of 2,000 Sansinenas sold to Germany 
equal to 5c, cif. New York; later 
about 20,000 hides from up-river points 
sold to Russia at prices ranging from 
equal to 5isc to 554c. 

SMALL PACKER HIDES—Last 
trading locally in small packer April 
take-off was at 4c for untrimmed all- 
Weight native steers and cows and 314¢ 
for branded; a few April hides still 
held. Various lots of outside packer 
hides reported selling at a shade under 
hese prices. 
seal small packer association de- 
clined 4¢ for April light native cows. 
COUNTRY HIDES—Country market 
_ holders cannot afford to sell at 

€ prevailing prices and market for 


the most part nominal. All-weights 
quoted 3@3%c, selected, delivered, 
nominal. Heavy steers and cows 2%4c, 
nom. Buff weights quoted around 3c, 
and extremes about 3%c to possibly 
4c, nom. Bulls about 2c. All-weight 
branded 2@2%%4c, flat, less Chicago 
freight. 

CALFSKINS—Market not very clear- 
ly established on regular run of packer 
calfskins. One lot of 18,000 April calf- 
skins from a special point sold at 45%c; 
other sales were made at 4%4c for 9%- 
lb. down skins from other points, and 
at 7c for 94%-lb. and heavier. 

Chicago city calfskins a shade easier 
on the light end and firmer on heavies; 
car 8/94-lb. sold at 3%c, and car 9144/ 
15-lb. at 5c, as against last previous 
sale of 10/15-lb. at 5c. Outside cities, 
8/15-Ib., quoted 444@4%c; mixed cities 
and countries about 4c; straight coun- 
tries around 3%4@3'%c. Car Chicago 
city light calf and deacons sold at 32%4c, 
steady. 

KIPSKINS—Packer kipskins active, 
around 30,000 selling, and packers gen- 
erally cleaned up to first of April. 
Northern native kips sold at 5c, south- 
erns at 4%c; northern over-weights 
sold at 4%4c and southern over-weights 
at 4c; branded kips moved at 4c. 

Chicago city kipskins quoted nom- 
inally around 4%c. Outside cities 
around 4%@4%c; mixed cities and 
countries 3%@4c; straight countries 
3% @3 ee. 

HORSEHIDES—Market dull, with 
choice city renderers quoted $1.75@2.00 
in a more or less nominal way; mixed 
city and country lots $1.25@1.50. 

SHEEPSKINS—Dry pelts quoted 6@ 
7c for full wools, short wools half-price. 
Demand still sufficient to absorb the 
few shearlings still coming out; No. 1’s 
quoted 25c last paid, last sales of No. 
2’s were at 15c and fresh clips at 10c, 
running well to clips. Pickled skins 
continue dull and quoted 75c@$1.00 per 
doz. in some directions, with some pack- 
ers quoting $1.00@1.15, top recently 
paid for ribby lambs at Chicago. New 
York market around $1.15@1.25 per 
doz. nom. for current quality. Spring 
lambs quiet and easy at 5@10c. Outside 
small packer wooled pelts 50@60c. 


New York. 

PACKER HIDES—No further trad- 
ing reported so far in the New York 
packer market. Last sales of January 
to March native steers were at 4c, Janu- 
ary butt branded steers 4c, and Feb- 
ruary-March Colorados at 3%c. Mar- 
ket quotable %c higher on April na- 
tives, on a parity with western market. 

CALFSKINS—There has been some 
activity in a quiet way on calfskins, de- 
tails withheld. The 5-7’s were formerly 
quoted in a nominal way around 45@ 
50c. About 12,000 of the 7-9’s sold this 
week at 65c, with later sales at 60c; 
the 9-12’s are quoted around $1.15@1.25 
nom. Veal kips were well cleaned up 


at $1.25. 
paoee are 


HIDE PRICE DIFFERENTIALS. 

The adjustment committee of the 
New York Hide Exchange, on April 26, 
1932, fixed the following price differen- 
tials between basis, premium and dis- 
count grades of hides which may be 
delivered against Exchange contracts. 
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These differentials are effective April 
27, 1932, to prevail until further notice. 

Following differentials are based on 
hides taken off in the United States and 
Canada in non-discount months of July, 
August and September, and on hides 
taken off in the Argentine in non-dis- 
count months of December, January and 
February. 

Cents per pound. 
FRIGORIFICO. 

Steers 
Light steers 
GE i cictn dices cd Viecdsgacecaveces 2.60 premium 


8 . 
Ex. light cows and steers 2.35 premium 


PACKER. 


Heavy native steers............+++- No differential 
Ex. light native steers No differential 
Heavy native COWS...........eeeeee .55 discount 
Light native cows Basis 
Heavy butt branded steers 

Heavy Colorado steers...........+-- .55 discount 
Heavy Texas steers No differential 
Light Texas steers............ee0e0e 85 di 

Bx, light Texas steers..........++++ ‘ 


PACKER TYPE. 


Native cows and steers..........+- .55 discount 
Branded cows and steers.......... 1.15 discount 


Differentials on frigorifico hides are 
based on delivery from dock or ware- 
house, duty paid. 

——- fe 
WEEKLY HIDE IMPORTS. 

Imports of cattle hides at leading 
U. S. ports, week ended April 23, 1932: 

Week ended: Phila. 
Apr. 23, 1932 
Apr. 16, 1932 
Apr. 9, 

Apr. 2, 

Total, 1932 to date.193,506 
Apr. 25, 1931 
Apr. 18, 1931 

Total, 1931 to date.254,243 

———e—_— 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Apr. 29, 1932, with com- 
parisons, are reported as follows: 

PACKER HIDES. 
Week ended Prev. 
Apr. 29. ¥ 
Spr. nat. 

strs, ......5 @ 5i%n 5 

Hvy. nat. strs. @ 4% 


Hvy. Tex. strs. @ 4 
Hvy. butt brnd’d @4 


strs 
Hvy. @ 3% 


New York. Boston. 


Cor. week, 
1931. 


in 10 bg 
@ 9ax 


on PRO 


& 


Col. strs. 
Ex-light Tex. 
trs, 


Hvy. nat. cows 
Lt. nat. cows 
Nat. bulls .. 
Brnd’d bulls. 
Calfskins ... 
< nat.... 


to com OOO 


> 
= 

3095809098 
FES ESS 


Rs 
z 


~ 


FOC RRARES 
oO 
ggsssaqasees 68 806 § 


rs 
Nx 
) 


@ 9 
unks, reg... 387% 8714 80 
Slunks, hris..25 30 25 30 25 o30 
Light native, butt branded and Colorado steers 
lc per lb. less than heavies. 
CITY AND SMALL PACKERS. 
Nat. all-wts. 
Branded .... 
Nat. bulls .. 
Brnd’d bulls. 
— eee 


ips 44on 
Slunks, reg..30 35n 
Slunks, hris.. @20 


COUNTRY HIDES. 


2 2 5%4@ 6 
%@ 2%n Be on 
n 


“eee 
Slunks, reg.. 
Slunks, hris.. @ in 5n 
Horsehides ..1.25@2.00 1.25@2.00 


T’kr. lambs .. 
Sml, pkr. 
lambs 50 
Pkr. shearlgs, 
Dry pelts .. 6 


an 52144 @62% 
25 25 45 
7 64@ 7 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
‘and Philadelphia Commercial Exchange 














Jos. H. HEINEMAN 
CHas. E. HAMAN 


INEMAN-HAMAN 


INC. 


PROVISION 
BROKERS 


402-10 W. 14TH STREET 
New York City 
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BEEF KILLING FLOOR FOR 
CUDAHY BROTHERS CO., CUDAHY, WISCONSIN 


Built for economical slaughter of Cattle and 
Sheep under B. A. I. Inspection. 


y 


Building and Equipment designed by 


H. PETER HENSCHIEN 
ARCHITECT 


59 E. Van Buren St. Chicago, Il. 





| ONION POWDER 
ONION FLAKES 
GARLIC POWDER 
PIMIENTO FLAKES 


GREEN BELL~ 
PEPPER FLAKES 


VEGETABLE 
MEAT-LOAF 
MIXTURE 


VEGETABLE 
FLAKES and 
POW DERS 


Dependable supply; uniform 
quality and strength; true 
fresh flavor, color and texture. 


CALIFORNIA VEGETABLE PRODUCTS 
COMPANY . . Burbank, California 


WRITE FOR PRICES 


“The Big Onion and Garlic Men 
from the West ” 


VIF 


BURLAP 
STOCKINETTE 
COTTON 


E.SHALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, Dept. Mgr. 


(Formerly with Armour — Company) 
Makers of Quality Bags Since 1876 





= 


Consolidated Rendering Co. | 


Manufacturers of Tallow, Grease, Oleo Oil, Stearine, 
Beef Cracklings, Ground Meat Scrap, Fertilizers 
Dealers in Hides, Skins, Pelts, Wool and Furs 


40 North Market St. 








Boston, Mass. 














CURING CASKS 


Tierces—Barrels—Kegs 
Manufactured by 


American Cooperage Co. 


Successors to Richard Hamilton, Inc., 
MAURER, NEW JERSEY 


Quality—Service—Price 














Standard 1500-lb. 
Ham Curing Casks 


Manufactured by 


Bott Bros. Mfg. Co. 


Warsaw, Illiaois 
Write for Prices and Delivery 














NEW CURING VATS 
Dozier Meat Crates 
Packing Box Shooks 


B. C. SHEAHAN CO. 
166 W. Jackson Blvd. Chicago 
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Chicago Section 


Frank M. Firor, president of Frank 
M. Firor, Inc., New York City, has been 
in Chicago on business this week. 


Charles S. Dietz, general sales man- 
ager of the Brecht Corporation, New 
York City, was in Chicago this week. 


President Samuel Slotkin, Hygrade 
Food Products Corporation, New York 
City, visited Chicago on business this 
week. 


President Jay E. Decker and P. J. 
Thogerson, of Jacob E. Decker & Sons, 
Mason City, Ia., were in Chicago this 
week. 


Howard R. Medici, director of sales, 
Visking Corporation, has returned to 
Chicago following a business trip 
through the East. 


President Joseph Baum, of the Jo- 
seph Baum Packing Co., Kansas City, 
Kans., stopped in Chicago this week on 
his way back from the East. 


Purchases of livestock at Chicago by 
principal packers, for the first four 
days of this week totaled 17,621 cattle, 
6,972 calves, 28,259 hogs, 21,110 sheep. 


C. M. Bell, in charge of cash pro- 
visions for Rooney Son, provision 
brokers, has left on a motor tour 
through the East on business and 
pleasure. Mrs. Bell accompanied him. 


J. C. Stentz, John Morrell & Co., 
Ottumwa, Ia., R. A. Rath, Rath Pack- 
ing Co., Waterloo, Ia., and Frank A. 
Hunter, jr. Hunter Packing Co., East 
St. Louis, Ill., were Chicago visitors 
this week. 


Albert Freud, for ten years with a 
leading casing company, has become 
connected with the Brecht Corporation 
as its sales representative in Chicago 
and neighboring territory. His head- 
quarters are at 8205 Vernon ave., 
Chicago. 


B. H. Trussell, for several years in 
the Chicago offices of Armour and 
Company, has been made district man- 
ager with headquarters at Jacksonville, 
Fla., and will have jurisdiction over a 
number of branch houses in Florida and 
Georgia. 


Provision shipments from Chicago 
for the week ended April 23, 1932, with 
comparisons, were as follows: 


Week 
Apr. 23. 


Same 
week, ’31. 


Previous 
week. 
Cured meats, Ibs. ..14,599,000 13,484,000 9,345,000 
Hier meats, Ibs. . .38,886,000 34,792,000 42,653,000 

3 a ae 4,334,000 4,803,000 5,202,000 


Alec. Chesser has been transferred 


from the Chicago to the New York terri- 
tory of Visking Corporation, taking the 
place of Frank T. Boyd, resigned. Mr. 
Chesser will be in charge of the New 
York offices, which have been moved to 
the Chanin building, 122 E. 42nd st. 


The 1931 report of the Chicago Board 
of Trade has been issued and consti- 
tutes another volume in this valuable 
statistical series of provision quotations 
and general provision information. 
Trading rules of the exchange and a list 
of members are included. Comprehen- 
sive price quotations, movement of agri- 
cultural products, exports, etc., are 
treated in detail. 


HONOR ARBOR DAY FOUNDER. 

A meat packer was the founder of 
Arbor Day, and April 22 was the six- 
tieth anniversary. This year is the one 
hundredth anniversary of the birth of 
J. Sterling Morton, its founder, first 
Secretary of Agriculture of the United 
States and founder of the Morton-Greg- 
son Co., Nebraska City. Both of these 
events were fittingly celebrated in Ne- 
braska, and particularly in Nebraska 
City, where Mr. Morton lived and where 
is located Arbor Lodge State Park, his 
old home estate, which he bequeathed 
to the state at his death. 

Here is to be found every specimen 
of tree that will grow in the locality, 
many having been brought from foreign 
soil. This park and the home are visited 
each year by thousands of tourists from 
all over the United States and foreign 
countries. To commemorate the event 
the federal government prepared a 
special issue of 2-cent postage stamps, 
known as the Arbor Day stamp. The 
stamps were placed on sale in Nebraska 
City on April 22, in excess of 400,000 
being purchased on that day. They have 
since gone on sale in the larger cities. 
The issue was 100,000,000. 

Morton-Gregson Co., Nebraska City, 
used these stamps on all of the com- 
pany mail on “first mailing day,” a 
special letter being inclosed in all en- 
velopes calling attention to the first day 
covers and the historical significance of 
the event. “Save this stamp and can- 
cellation on this envelope,” this said, “it 
may be valuable some day.” A descrip- 
tion of Arbor Lodge State Park and 
its points of interest also was inclosed. 

This company, now one of the units 
of Wilson & Co., and an important fac- 
tor in the meat industry in Nebraska 
and surrounding states, particularly ap- 
preciated the occasion of this celebra- 
tion, not only because Nebraska City 
is its home but also because the busi- 
ness was founded by Mr. Morton. Its 
officials were also active in planning the 
celebration, C. M. Aldrich, general 
manager, serving as chairman of one 
of the committees. 


N. Y. HIDE EXCHANGE FUTURES. 


Saturday, April 23, 19832—Old Con- 
tracts—Close: May 3.75n; June 4.25@ 
4.35; July 4.40n; Aug. 4.60n; Sept. 4.75 
@4.83; Oct. 4.90n; Nov. 5.10n; Dec. 5.30 
@5.40; Jan. 5.45n; Feb. 5.60n; Mar. 
5.70n. Sales 1 lot. 

New Contracts—Close: June 4.25@ 
4.35; July 4.40n; Aug. 4.60n; Sept. 
4.75b; Oct. 4.90n; Nov. 5.10n; Dec. 5.30b; 
Jan. 5.45n; Feb. 5.60n; Mar. 5.75b. No 
sales. 

Monday, April 25, 1932—Old Con- 
tracts—Close: May 3.70n; June 4.20@ 
4.45; July 4.40n; Aug. 4.60n; Sept. 4.75 
@5.00; Oct. 4.95n; Nov. 5.15n; Dec. 5.30 
@5.50; Jan. 5.45n; Feb. 5.60n; Mar. 
5.75n. No sales. 

New Contracts—Close: June 4.20@ 
4.45; July 4.40n; Aug. 4.60n; Sept. 4.75 
@5.00; Oct. 4.95n; Nov. 5.15n; Dec. 
5.385@5.50; Jan. 5.50n; Feb. 5.60n; Mar. 
5.75@5.85. No sales. 

Tuesday, April 26, 19832—Old Con- 
tracts—Close: May 3.80n; June 4.30@ 
4.35; July 4.50n; Aug. 4.70n; Sept. 4.95 
sale; Oct. 5.10n; Nov. 5.25n; Dec. 5.45n; 
Jan. 5.60n; Feb. 5.75n; Mar. 5.90n. Sales 
4 lots. 

New Contracts—Close: June 4.30b; 
July 4.50n; Aug. 4.70n; Sept. 4.95n; Oct 
5.10n; Nov. 5.25n; Dec. 5.45n; Jan. 
5.60n; Feb. 5.75n; Mar. 5.90n. Sales 3 
lots. 

Wednesday, April 27, 1982—Old Con- 
tracts—Close: May 3.85n; June 4.35@ 
4.50; July 4.55n; Aug. 4.75n; Sept. 4.95 
@5.05; Oct. 5.10n; Nov. 5.25n; Dec. 5.50 
@5.60; Jan. 5.65n; Feb. 5.80n; Mar. 
5.95n. Sales 5 lots. 

New Contracts—Close: June 4.35b; 
July 4.55n; Aug. 4.75n; Sept. 4.95b; Oct. 
5.10n; Nov. 5.30n; Dec. 5.50b; Jan. 
5.65n; Feb. 5.80n; Mar. 5.95n. No sales. 


Thursday, April 28, 19832—Old Con- 
tracts—Close: May 3.90n; June 4.40@ 
4.45; July 4.60n; Aug. 4.80n; Sept. 5.10 
sale; Oct. 5.20n; Nov. 5.40n; Dec. 5.65@ 
5.70; Jan. 5.80n; Feb. 5.90n; Mar. 6.00b. 
Sales 32 lots. 

New Contracts—Close: June 4.40b; 
July 4.60n; Aug. 4.80n; Sept. 5.00b; Oct. 
5.20n; Nov. 5.45n; Dec. 5.70b; Jan. 
5.80n; Feb. 5.90n; Mar. 6.05@6.10. No 
sales. 

Friday, April 29, 19832—Old Contracts 
—Close: May 3.90n; June 4.40n; July 
4.60n; Aug. 4.80n; Sept. 5.06b; Oct. 
5.25n; Nov. 5.40n; Dec. 5.60@5.70; Jan. 
ee Feb. 5.90n; Mar. 6.00n. Sales 72 
ots. 

New Contracts—Close: June 4.40b; 
July 4.60n; Aug. 4.80n; Sept. 5.05n; Oct. 
5.25n; Nov. 5.45n; Dec. 5.65b; Jan. 
— Feb. 5.90n; Mar. 6.00n. Sales 1 
ot. 


——- Ye. 


When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 
SATURDAY, APRIL 23, 1982. 


Open. High. Low. 
LARD— 


May 


CASH PRICES. 
Based on actual carlot trading Thursday, 
April 28, 1932. Close. 
REGULAR HAMS. 
Sweet Pickled. 


4.3214 4.321% 
sane 4.47%4ax 
4.5714— 4.5714-60ax 

Oct. state 4.574% 


14 

4-16 z 814 

i018 range .... 7% one 
BOILING HAMS. 


Green. Sweet Pickled. 


4.35 
4.60 


4.32% 
4.57% 


TUESDAY, APRIL 26, 1932. 
4.3215 4 
. 4.45— 4 
1. 4.57% 4.60 
. 4.5714 4.60 
CLEAR BELLIES— 
4.4715 


87% 4.32% 
50 4.45— 4. 
4.571% 
4.5714 


4.45 


eee 4.5214—b 
CLEAR BELLIES— 


May ... 4.45 4.45 
July ... 4.62U4ax 


. Seles 4.82%4ax 
THURSDAY, APRIL 28, 1932. 
LARD— 


May 
July 


4.20 


4.42\bax 


CLEAR BELLIES— 
May . 4.30 .80 


i 4.25 
July ... 4.47% AT 1% 


4.42Yax 
4.62\%4ax 





4. 42% 


FRIDAY, APRIL 29, 1932. 
LARD— 

May 

July ; 
oe 

Oct. . 4.371% 


CLEAR BELLIES— 


May 
July 
Sept. ... 


: fetotetat 
S88 RRS 


4.45 
4.4214 


ae 
RS 


Key: ax, asked; b, bid: n, nominal; 
a 
Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 


—. split. 


Extra short clears 
Extra short ribs 








ANIMAL OILS. 


m square jowls. 
Green rough jowls...... 


BRR BK 





No. 2 lard 
| PURE VINEGARS | [BRE 


Special neatsfoot 


= 
QRADYAARRRH=I-IAIV 
ae 


RE 


SSN9N9HHN999999 


we 

No. 1 neatsfoo 
Oil weighs 73h Ibs. per gallon. Barrels contain 

about 50 gals. each. Prices are for oil in barrels. 


COOPERAGE. 


Ash pork barrels, black iron hoops. .$1.85 
Oak pork barrels, black iron hoops. . 1.40 
Ash ed, barrels, galv. iron hoops.. 1.52 
White oak ham rcees 

Red oak lard 


neatsf 


A. P. CALLAHAN & COMPANY 


STREET 


sot ta Ga 
JTH LA SA 





April 30, 1939 


PORK PRODUCTS EXPORTS, 


Exports of pork products from prip. 
cipal ports of the United States du. 
ing the week ended April 23, 1932: 

HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 


— Week ended—— J; 
Apr.23, Apr.25, ‘Apr.18 ae 
1982. 1981. 


M Ibs. M lbs, 


United eet ares “564 
Other Europe sine 
Cuba 

Other countries 

BACON INCLUDING CUMBERLANDS, 
Total 314 

To Germany 30 bs 
United Kingdom ces 116 «3,7 
Other Europe 31 
Cuba 


65 
23 


Canad 
Other “esuntries 


To Germany 
Netherlands 

United Kingdom .... 
Other Europe 


Cuba 
Other countries .... 
TOTAL EXPORTS BY PORTS. 


Week ended April 23, 1932. 


Hams and 
shoulders, Bacon, 
M ibs. M lbs. 


-+ 1,828 808 


New Yor 
Philadelphia 
Baltimore 


DESTINATION OF EXPORTS. 


Exported to: 
United Kingdom (total) 
Liverpool 
London 


Exported to: 
y (total) 


1Exports to Europe only. 








CURING MATERIALS. 


Nitrite of ate, 1. Chicago 
Saltpeter, 2 Sa Sots, f.o.b. 

Dbl. refined granulated 

Small crystals ........cceeceeeeees 
pee —e ° 


set stals ee 
Bol refd. gran. nitrate of soda. . 
Less than 25 bbl. lots, 4c more. 


- 8% 





Salt— 


Granulated, per ton, f.o.b. Ohi 
cago. bulk . 
notion. carlots, | per ton, f.0.b. Chicago, 


lk 9.36 
Rock, cariots, per “ton, f.0.b. “Chicago... cove BD 
Sugar— 
me 2 sugar, 96 basis, f.0.b. o~ - 


Second sugar, ‘90 basis 

Syrup testing, 68 to 
crose and i 

Standard gra: 

Packers’ curing sugar. 100 Ib. 
f.0.b. Reserve, La., less 2%...... 

Packers’ curing ane. 250 Ib. bags, 
f.o.b. Reserve, La., less 2%....++: 


—— 


Calf 1i 





SPICES. 
(These prices are basis f.0.b. Chicago.) 


Allspice 
Cinnamon . 
Cloves .. 
Coriander 
Gin, ee 
Mace 
Nutmeg 
Pepper, 
Pepper. 
Pepper, 
Pepper, was ot dew senevesnves sone 


black 


April 30, 1932. THE NATIONAL PROVISIONER 
CHICAGO MARKET PRICES SAUSAGE IN OIL. 


Bologna bs ag Pa ogy tg - beef rounds— a 
WHOLESALE FRESH MEATS. Fresh Pork, Etc. SOR ie caccocaccsscess 
Carcass Beef. Fe ant SEIS ihe. ar. "2 to omiterese 


ae OBS 


seu ? os Bon e500 s veenerecovecss 5.75 
Week-cntet Oni wes; See shoulders ‘0 -“_ Nie teetasas sete 6. 
Apr. 27, 1932. 1931, Tenderloins .... TO CFALC... ce ceeeeeeecceceee 475 


CO CHOCO. cc cccccccccccccccce GOO 


Fes 
Sack 
F 


~ 
s 


Prime native steers— 


Eh 


lol 
¥ 
° 


DRY SALT MEATS. 
Extra short clears...... ed doenavercence e 


Eielue 


NS 


Fat backs, 14@16 Ibs........+++sssc0e- 
lates 


Cee ereeeeeeeseegeseeses 


Pp 
BRBERS sc cccccccccccsccncccccevececosoves 


nS 


GOHHHDHHAHAD 
COPPA ARALOR MS 
RRR 


Cows, 
Hind quarters, choice.... 


— a: DOMESTIC SAUSAGE. WHOLESALE SMOKED MEATS. 


Beef | 
(Quotations cover fancy grades.) Fancy reg. hams, 14@16 Ibs............ 
a: skd. hams, 14@16 lbs............ 
Pork sausage, in 1-lb. cartons.......... St reg. 4@16 Ibs 
Seanez — sausage, fresh ba link. ... Picnics, 4@8 Ibs.... 
Count: style pork sausage, smoked. Samm | b gee nn OS i 
] in sheep casings 
in hog casi 


AMPORADROOMARH WIS 
SS Se 
orabawnSeases & 


& saeeak 


~ 
S2828 








Ps 


Basene ce. 

Liver zo in pect g > ~ ~eoneneten 

Smoked liver sausage in hog epeycomhaaene 

Liver sausage in hog bungs............. 
cheese 








paaeebe 


Cee eeeeesesesesseseseesees 


land luncheon RY cccccce 
panama specialty, choice...... 
usage 


BARRELED PORK AND BEEF. 


Mess ‘k, ys oy a coenes Scdeecther see 
1y back to 84 pieces: ....: 
to 45 


a Bo vccee 

DRY SAUSAGE. Yack pork, 40 to 50 pleces..---.. 

Cervelat, choice, in hog t ie i, ay gee 25 to 35 pieces beeesece 
ee rvelat 


I $ 
Holateiner cance 
Milano salami 


Pilih isi 


Steer chucks, 

Steer chucks, 

Steer chucks, 
ds 


E 
ae 


eeeeeseee 


® 


Bean 
Plate ° 
Oxtra oo beef, 200 Ib. bbis..:: 


VINEGAR PICKLED PRODUCTS. 
, 200-Ib. bbl. + + $12.00 


yu Eavased FE 
& 








Steer navel ends. 

Cow navel ends. 

Fore shanks ... 

Hind shanks . 

Strip loins, No. oh bni. 

Strip loins, No. 2 

— peti No. . 
join butts, No. weeesecvecocscese 

y, : Italian style hams.. @ u 
Beef tenderloins, No. 60 ; CP erccccccccccecccces z ‘ork tongues, 200-Ib. 
Beet tenderioins, No. 2.. G WEI OMNIN ss. asic acccceersonsen eae D i poe el at on 200-Ib. bbl.....-.-. 


SAUSAGE MATERIALS. OLEOMARGARINE. 


White animal fat margarine in 1-lb. 
cartons, rolls or prints, f.o.b. Chicago. - 
1, 1-Ib. cartons, f.o.b. Chicago....... 
cae 60-lb. solid packed ad tebe, 1c 
L- Ib. less.) 
Pastry, 60-Ib. tubs, f.o.b. Chicago...... 


new con hon sailed 
Frisses, choice, in cor midis... 
Genoa style salami 


& 


Peer eeeeeeeesese 


- 15.00 
16.50 
00 


Sete eeeeceseeeees 


Mortadelia, ew condition. Wherweee 


38 
37 
30 
49 
48 
36 
26 
25 
19 
24 
15 
26 
22 
19 
18 
10 
17 
15 
15 
14 
10 
13 
9 
9 
6 
15 
@ 5 
6 
7 
@ 6 
60 
@50 
82 


RS 


BEaNSeaesheas 


ing tenderloins . @ 8 
Insides, green, 6@8 Ibs. . 14 
Outsides, green, 5@6 lbs. 7% 
Knuckles, green, 5@6 lbs. @9 


Beef Products. Fok See.” 
| are (per 1b.) 


were. : S88 FF 


RR 


Native boneless bull meat (heavy) 
Boneless — ° 
Shank meat . 


Beef trimmings 
Beef cheeks {t (trimm ed). ‘ 
Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 Ibs. and up.. 
Dr. bologna — 600 Ibs. and up 
Beef tripe . 


Pork tongues, ‘canner ‘trim 8: ‘P Chicago ‘ 
SAUSAGE MATERIALS. Mesteal, jo tiesoss, £6\h Chien ee 
(F. 0. B. CHICAGO) 
(Prices quoted to manufacturers of sausage.) OLEO OIL AND STEARINE. 


Beef casings: 


Tongues 

Sweetbreads .. 

Ox-tails, per lb.. 
tripe, 
tripe, 


LARD. 


Prime steam, cash (Bd. Trade) 
Prime steam, loose (Bd. Trade 

Kettle, rendered, tierces, f.o.b. a 
Refined lard, tierces, f.0.b. Chioag 
yo kettle rendered, tierces, 


ae 


SES aSa8an 


bat at ht hat at 


seeeeeee 


ATED MOUND AOU GO CO He OT AID 


Extra oleo oijl...........+. decdeceudueek men 

Prime = ‘Date Babess sttnasentenee sr 5% 
. Prime No. 2 oleo Ofl......seseceeseees 

Brains, each E wide ‘ Prime No. 3 oleo oil 3% 

Sweetbreads nt ‘ = Prime oleo sesesion, edible 

Calf livers a . sees 


TALLOWS AND GREASES. 


Miadles ed (In Tank Cars or Drums.) 
Middles, — wide, etre ide, tg in, diameter. 13s Edible tallow, under 1% acid, 45 titre.. 
select, in. and ’ tallow 


7 Se < -ayuspestecin scxtew 
— eccccccccccccccccccccccccccccccceccmeee NO. 1 tallow, 10% Rpiesasssetersss ones z 
Dried bladders: an wae 
138 eS: er rr. 
0-12 | % SP SReRe DEIR 
"g10 in, wide, OT REE aerate, ier 55 
6 8 in. wide, flat..............+..-40 and 45 


Hog casings: 
YAN shep jarrow, per 100 Bia racen svar a VEGETABLE OILS. 


Vy saddles ... redigyt, pe POE 100 DOB «conc ccocs 

Light saddles Crude cottonseed ofl in tanks, f.0.b. 
Heavy fores alley points, 7 nt. 
n 


_ 





os 


white deodori: is., f.o.b. Chgo. 
Cvescoteetvencce ue Sam deodoriz 
prime ee RNR SRE .22 TE RR ES 
bsicsoccacons so RQ Ee 1, in pa Re tb, mils 
Dungs.............066. Oand 7% Soya bean oil, f.o.b. 
Middles, per set....... ...ccseesseeseees «20 Cocoanut oil, seller's a f.o.b. coast. 
Stomachs mi Refined in bbls., f.0.b. Chicago.......... 6 


_ 


a 
ABADAHOC 


- 
DOUNSBAwWNwnmow 


QHHHOSHHDSHASNSN 


55 
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Retail Section 


Ready-To-Serve Profits 


Opportunities for the Retailer 
Who Pushes These Meats 


By John Meatdealer, Institute of 
American Meat Packers. 

How would you like to have the 
landlord come into our store to- 
day and say, “I’m going to let you 
have your store rent-free for the 
next five months?” 


To a great many dealers, that 
might be the difference between 
operating this summer at a profit 
or a loss. At any rate, it is an 
offer that very few dealers would 
turn down. 


We have no plan in mind where- 
by we can go to landlords all over 
the country and persuade them to 
do this, but we have a suggestion 
to make which we believe will ac- 
complish the same purpose, at 
least in some cases. 


A “ready-to-serve” meat department, 
properly advertised and properly man- 
aged, can be made to show a profit 
during the summer months equal, in 
many cases, to the amount of the rent 
for the store. We don’t say this as 
something that we hope might happen; 
it’s something that actually has been 
done by food dealers. 


Prepared Meat Consumption Growing. 


In the first place, it isn’t hard to 
move a good quanity of “ready-to-serve” 
meats during the warm weather, because 
they are foods that people want. We 
believe the desire for cold meals and 
tasty, nutritious picnic lunches featur- 
ing cold meats has been increasing 
from year to year; and we believe that 
we can anticipate a normal demand for 
these products this year. 

We don’t know whether it’s because 
so many diet fads are being debunked, 
or whether the average American’s ap- 
petite for good food is improving, bat 
we do know that the menus of hotels 
and restaurants during the summer 
consistently feature the cold meat lunch 
or dinner, and that some manufacturers 
and packers are able to show an in- 
crease in the production of these meats 
as compared with five or six years ago. 

It isn’t enough, however, simply to 
put a few “ready-to-serve” meats in 
one end of the display case and hope 
people will come in and ask for them. 
They are entitled to good display, for 
they are attractive products. And the 
profit which can be obtained from them 
certainly makes them deserving of some 
preference by sales people. 

Holidays are, of course, the big days 


for the “ready-to-serve” meats. May 
brings us one—a holiday when thou- 
sands of people all over the country 
go picnicking. Dealers who make an 
effort in the days preceding Memorial 
Day to tell people about “ready-to- 
serve” meats for their picnic lunches, 
and have a good selection of these 
meats for people to see when they come 
into the store, should be able to show 
a very good profit for their labor. 


Sales Mean Extra Profits. 


There are many “ready-to-serve” 
meats which can be displayed without 








e . 
Retail Meat Prices 
Average semi-monthly prices at New York, Chi- 
cago and Kansas City. 


Compiled by the U. S. Bureau of Agricultural 
Economics. Prices in cents per pound, (simple 
average of quotations received.) 


CHOICE 
GRADE. 
(Mostly Credit 
& Del 


GooD 
GRADE. 
(Mostly Cash 
and Carry 


Stores) _ Stores). 


New York. 
ty. 


Apr. 15. 
Chicago. 


Kan. C 
Apr. 1 


Beef. 
Porterhouse steak .. .58 
Sirloin steak 
Top round steak.... . 
Bottom round : 
Round steak, full cut ... 
Heel round 
Flank steak 
Top sirloin 
Rump roast, boneless .3: 
Rib roast, Ist 6 ribs . 
Blade rib roast ... . 
Cross rib & top chuck . 
Arm roast 
Straight cut chuck 
Cerner piece ..... 
Thick plate 
Navels 
Boneless brisket ... .36 
Brisket, bone in .. .2 
Ground meat 
Boneless stew meat. .2¢ 


Veal. 
Cutlet or steak.... .5f 
Loin chop 
Rib chop 
Rump roast 
Shoulder chops .... .2¢ 
Shoulder roast 
Boneless shoulder .. ... 
Breast 
Boneless stew 


Lamb. 


Loin chops 
Rib chops 
Leg 
Shoulder chops .... . 
Square chuck 
Shoulder roast 
Breast 
Shank 

Pork. 
Center loin chops.. 
Rib chops 29 
End chops 
Fr. hams, whole.... .2 
Fr. shoulders, whole .18 . 
Fr. picnics, whole.. .16 . 
Boston butts ...... .28 
Spareribs .......... .2% 
Lard (carton) 
Sm. hams, whole, 

No. 1 
Sm. hams, whole, 


and neck.... : 


Bacon strip, whole, 


No. 1 
Bacon strip, whole, 
eee 25 
Sliced bacon. No. 37 
Smoked butts .... 32 
Smoked picnics .... .15 
Corned bellies or 
pickled pork 
Sausage meat 
Salt pork 


thet Motos 
2 Ste SO 


* wee 


refrigeration, consequently they can he 
used as displays in ordinary windows 
The meats make an attractive appear. 


ance and have a great deal of appetite 
appeal. Serving samples in the stor 
may often help to increase sales. The 
fact that the housewife can often be 
saved much work in meal and lunch 
preparation and the high food value of 
the “ready-to-serve” meats can be fea. 
tured in posters about the store or jp 
the newspaper advertising which the 
store does. 

One of the most desirable points 
about “ready-to-serve” meats, from the 
standpoint of the meat retailer, is that 
they are not, for the most part, in com- 
petition with the other meats which he 
sells. For example, a housewife who is 
planning a picnic lunch probably will 
buy no meat if she does not buy “ready. 
to-serve” meat products. Or if she is 
planning a cold dinner or luncheon, she 
undoubtedly wants to be saved as much 
detail as possible in the preparation of 
such a meal. If she does not serve cold 
meats, she may serve some sort of a 
meal which does not include meat. The 
large consumption of “ready-to-serve” 
meats at pick-up after theatre lunches, 
for children home from school or in 
from playing, and for working men’s or 
school children’s lunches results in a 
demand which can be filled by the deal- 
er without decreasing his sales of other 
meats to any appreciable extent. The 
profit that can be made from the sale 
of “ready-to-serve meats” is one that 
is pure “velvet” to the meat dealer in 
the large majority of cases. i 

We don’t guarantee that you can pay 
your rent from the profits of 
ready-to-serve meat department. 
we do know that it will be profi 
to give emphasis to the sale of these 
products for the next five months. ~ 

—_—e—_ : 


NEW MEAT CHAIN IN CHI 


Forty-five new retail meat n 
have been opened recently in Ci 
by the Andreas Meat Markets, ” 
These stores are a part of a chal 
sixty-five markets planned by pres 
Martin Andreas of Cincinnati, wh 
and operates the Peoples’ 
House in Cincinnati, and also ae 
of forty-five retail meat shops 
as the Peoples’ Meat Markets, 
same city. 4 

Average floor space in the st@i 
20 ft. by 75 ft. All stores are equ 
with refrigerated display counte 
tilators and some with 
control sypstems. All floors are a” 
wood. Pe 

Modern methods of merchand 
meats on a cash and carry policy a? 
be employed in all the stores. 
store is equipped with ample disp 
window space to take care of 
dividual needs of the store. 

Plans are now under pe. to we 
the remaining stores in the cnaiiy 
Chicago. E. C. Ecklund of Chicage® 
secretary of the new companhy- 
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Tell This to 


Your Customers 


Under this heading will appear informa- 
tion which should be of value to meat 
retailers in educating their customers and 
puilding up trade. Cut it out and use it. 

















HAMBURGER WITH BANANAS. 


A recipe for preparing planked ham- 
burger with bananas calls for the fol- 
lowing: 1 lb. of well-ground chuck of 
beef; 1 small onion finely minced; 1 tsp. 
of salt; 44 tsp. of pepper; % cup of 
stock or milk; 4 bananas. 

Work the seasonings and liquid thor- 
oughly into the meat and then mold 
into a large flat cake to fit the center 
of the plank. Dot the top with a few 
small bits of suet or butter. Set under 
a broiler and cook about twenty min- 
utes, watching so that the surface does 
not get too brown. If the meat is de- 
sired very well done, cook a little long- 


er. 

When done, arrange halves of broiled 
bananas as a border around the meat. 
To prepare the bananas remove skins, 
cut in halves crosswise, rub with a bit 
of lemon juice and butter, and place 
under the broiling flame for about three 
or four minutes. This recipe makes 
four servings. 

For a more elaborate dish, baked 
stuffed tomatoes may be alternated with 
the bananas. Roasted fillet of beef or 
meat loaf can be served in this same 
way. 


THE NATIONAL PROVISIONER 


NEWS OF THE RETAILERS. 


Howard Dielmann, Mishawaka, Ind., 
has purchased the Kranitz Grocery and 
Market, Sixth and Main sts., South 
Bend, Ind. 

Houlf Market Company has been in- 
corporated at 7154 S. Ashland ave., Chi- 
cago, Ill., with a capital stock of $5,000, 
and will engage in the general grocery 
and meat market business. Incorpora- 
tors are Albert Houlf, Louise Engel- 
hardt and Axel J. Carlson. 

J. N. Raybould, 4551 California ave., 
Seattle, Wash., has moved his meat 
market to 4557 California. 

Elmer W. Fisher has engaged in 
business under the name of Fisher’s 
Cash Market at Hood River, Ore. 

Otto Lund has sold his meat mar- 
ket at 32 N. Wenatchee ave., Wenatchee, 
Wash., to the Meat Products Distribut- 
ing Corp. 

C. E. Dodge has engaged in the meat 
aa at 553 Williams st., Portland, 

re. 

Mrs. Ada A. Butts has purchased the 
Model Meat Market, Dallas, Ore., from 
Frank Moser. 

M. S. Hallahan has engaged in the 
meat business at 490 Interstate st., 
Portland, Ore. 

Hofner Brothers, 571 Dale st., St. 
Paul, Minn., have applied for a license 
to conduct a meat market. 

F. C. Moore and M. C. Reid have 
opened a meat and grocery business in 
the Junker building, Cambridge, Neb. 

N. F. Prentice and R. H. Vail, 4208 
Webber parkway, Minneapolis, Minn., 
have applied for a license to conduct 
a meat market. 








METAL, GLASS AND COLOR FEATURE THIS MARKET. 


This unit 
after the ow 
It is one 
heads a company 
“" More to follow. 


ae the Peoples’ Packing Company in Cincinnati doubled sales volume 
ers modernized equipment and merchandising methods in the store. 


of a chain of 45 shops in Cincinnati owned by Martin Andreas. 


He 


which has opened 45 markets in Chicago along similar lines, with 


43 


The 30th Street Market has engaged 
in business at 3398 Mission st., San 
Francisco, Cal. 

The American Meat Market has 
opened a shop at 2627 Mission st., San 
Francisco, Cal. 

The Pioneer Meat Market at Boise, 
Ida., has been purchased by Russell 
McCrae and Hugh Franklin. 

Fred Kohler, Eugene, Ore., has sold 
his meat market to Kenneth Hulse and 
Norman Pohl, who will operate as Wil- 
liamette Street Market. 

L. Hoepfner has opened a meat mar- 
ket. at 3040 South Delaware ave., Mil- 
waukee, Wis. 

H. Rinas will open a grocery and 
meat business at 3726 West Lisbon ave., 
Milwaukee, Wis. 

Jesse Shaw, 4502 46th ave., South, 
Minneapolis, Minn., has applied for a 
license to conduct a meat market. 

Turner and Marksbury have opened 
a meat market in the Schneider build- 
ing, East High st., Lawrenceburg, Ind. 

Olson Brothers Meat Market, Inc., has 
been incorporated at 505 W. 61st st., 
Chicago, Ill., with a capital stock of 
$10,000. Incorporators are Gustof A., 
Olof F. and Jonas Olson. 

Schabo meat market, 301 E. Harrison 
st., Appleton, Wis., has been damaged 
by fire. The loss of $2,500 is partly 
covered by insurance. 

Russell and Francis Woods have 
opened a meat market on Elm st., 
Farmington, Ia., in the building where 
their father, R. W. Woods, conducted a 
market for many years. 

Howard Hanson has opened a meat 
market in the Walther building, Silver 
Lake st., Oconomowoc, Wis. 

Al Krause and John Staerkel have 
purchased the meat market of Maurice 
Myse at 319 N. Appleton st., Appleton, 
Wis., and will open for business as the 
Ideal Food Market. 

Otto Lund has sold his Union Meat 
Market at 32 N. Wenatchee ave., 
Wenatchee, Wash., to the Meat Prod- 
ucts Distributing Co. 

W. H. Bristol has sold an interest in 
his meat market at 718 Main st., Lewis- 
ton, Ida., to Wm. Cherrier. 

J. M. McKee, of Gig Harbor, Wash., 
has sold his meat and grocery business 
to Stanich Bros. 

Frank A. Easley will open a meat 
market at Paton, Ia. 

Claus. Von Essen has opened a meat 
market at Toronto, Ia. 


——_4—__— 
TEACH BRIDES ABOUT MEAT. 


Educational work in the selection and 
preparation of meat will be undertaken 
by the Omaha Livestock Exchange, the 


pupils being Omaha brides. Plans are 
under way to give every bride in the 
city a wedding present consisting of 
four meat charts. There will be one 
chart each for beef, veal, pork and lamb. 
Not only will the charts show the dif- 
ferent cuts of meat but will name them 
and tell whether each cut is a steak, a 
roast, or a soup bone. On the reverse 
side of the chart instructions are given 
as to cooking, including the time and 
temperature for doing the job right. 
fe 
Watch the Wanted page for bargains 


in equipment. 
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New York Section 


AMONG RETAIL MEAT DEALERS. 

An event that will live long in the 
memory of the members of South 
Brooklyn Branch and their friends was 
the celebration of its silver anniversary 
in the Italian Garden of Hotel St. 
George, Brooklyn, April 27. While 
there was undoubtedly 100 per cent 
membership attendance, and large dele- 
gations from Brooklyn and Jamaica 
Branches, the effect was of a large 
family party. The dinner was unsur- 
passed. Entertainment consisted of 
high class singing, dancing and special- 
ties. Master of ceremonies, John J. 
Harrison, was introduced by chairman 
of silver anniversary committee Charles 
Simpson. In his opening remarks Mr. 
Harrison cited many incidents of 25 
years ago leading up to the formation 
of the South Brooklyn Branch at the 
instigation of James Kirby, then presi- 
dent of the Brooklyn Branch. Of the 
committee he appointed to organize the 
new branch, Frank P. Burck and Wil- 
liam Helling were present. Three of 
the charter members—David Dyer, 
Charles Fraedrichs and A. Werner, sr., 
received an ovation. Telegrams were 
read from Charles O. West and Sam 
Wright, two other charter members 
who were unable to attend. A mo- 
ment’s silence was observed in memory 
of Henry Himstedt, one of the first 
presidents, as well as other members 
who had gone on. The speakers in- 
cluded Richard Selke, father of South 
Brooklyn Pinochle Club; Joseph Ross- 
man, the man of many titles; W. H. 
Wild; president Ladies’ Auxiliary, Mrs. 
A. Werner, jr.; Frank P. Burck; Charles 
Fraedrichs; state president David Van 
Gelder; attorney A. H. Kaufmann; pres- 
ident of the branch Harry Kamps. Sil- 
ver bon-bons baskets with dates en- 
graved were presented to the ladies. 
The committee composed of Charles 
Simpson, chairman, Jack Hanna, Harry 
Kamps, William Steuvens and business 
manager John J. Harrison deserve 
much credit for a most enjoyable din- 
ner-dance. Special credit is due to 
chairman Charles Simpson who, under 
the handicap of a broken wrist, car- 
ried on with his committee so the affair 
would be a success. 


Eastern District Ladies’ Auxiliary’s 
installation was held last Thursday 
afternoon in Schwaben Hall, Brooklyn. 
Mrs. A. Werner, jr., was the installing 
officer of a very impressive ceremony. 
Mrs. William Kramer acted as guard 
and Mrs. C. Hembdt and Mrs. A. Di 
Matteo were guests. Officers installed 
were president, Mrs. Al Haas; vice presi- 
ident, Mrs. Theo. Meyer; corresponding 
secretary, Mrs. M. Schaeffer; recording 
secretary, Mrs. Hess; financial secre- 
tary, Mrs. Glucker; treasurer, Mrs. 
Loeshert; warden, Mrs. Soehnle; 
trustees, Mrs. C. Stein, Mrs. E. Stein, 
and Mrs. Behrman. Refreshments were 
served and a very fine performance was 
given by a dancing school. The danc- 
ing of the young daughter of corre- 
sponding secretary Mrs. Schaeffer was 
especially attractive. 


State president David Van Gelder 
attended the regular meeting of the 
Woodside Branch on April 25 and pre- 
sented to the members the merchandis- 


ing plan, which was received most 
enthusiastically by them. 


On April 26 Lester Kirschbaum, 
president, Ye Olde New York Branch, 
and Leon Loeb submitted and discussed 
the merchandising plan with the mem- 
bers of the Staten Island Branch. 

Marion Lehner, daughter of treasurer 
Brooklyn Branch Joseph Lehner, will 
celebrate a birthday May 2. On the 
same day her maternal grandmother 
will celebrate her 84th birthday. 


George Anselm, chairman of the 
board, Ye Olde New York Branch, and 
Mrs. Anselm, trustee Ladies’ Auxiliary, 
celebrated their 24th wedding anniver- 
sary April 22. 


W. H. Wild, Jamaica Branch, and 
Mrs. Wild, vice president Ladies’ Aux- 
iliary, celebrated their 34th wedding an- 
niversary April 23. 


Joseph Rossman, past president South 
Brooklyn Branch, and Mrs. Rossman, 
trustee Ladies’ Auxiliary, celebrated 
their wedding anniversary April 24. 


Gus Lowenthal, Washington Heights 
Branch, and Mrs. Lowenthal, trustee 
Ladies’ Auxiliary, celebrated their 34th 
wedding anniversary April 27. 

——Ye——-— 


NEW YORK NEWS NOTES. 

President Samuel Slotkin, Hygrade 
Food Products Corporation, spent a few 
days in Buffalo and Chicago during the 
past week. 

President T. G. Lee and comptroller 
E. L. Lalumier, Armour and Company, 
Chicago, spent a few days in New 
York during the past week. 


H. A. Russell, beef cuts department, 
Armour and Company, Chicago, visited 
at the plant of the New York Butchers’ 
Dressed Meat Co. during the past week. 


Thos. H. Nash, vice president and 
general sales manager, Cleveland Pro- 
vision Co., Cleveland, Ohio, spent sev- 
eral days in New York during the past 
week. 


H. C. Stanton, specialty sales depart- 
ment; Charles H. Smith, branch house 
sales, and L. O. Alkire, sausage depart- 
ment, all of Swift & Company, Chicago, 
visited New York for a few days during 
the past week. 


Otto Stahl Employees’ Welfare Asso- 
ciation held a barn dance on April 23 at 
Kruetzer’s Hall, 226 East 86th st., New 
York, at which were present nearly six 
hundred persons representing the em- 
ployees, their families and friends. 


Harry Taggart, former manager, 
Swift & Company, Port Jervis, N. Y., 
passed away at his home in Newburgh, 
New York, on April 21, following a pro- 
longed illness. As a veteran of the 


World War, a military funeral was 
accorded Mr. Taggart. 


Visitors to Wilson & Co., New York, 
during the past week, included vice 
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president W. J. Cawley, E. H. Brand 
ing, meat specialties and beef cuttj 

department; A. R. McCarten, Sausage 
department; Dr. David Klein, Wilson 
Laboratories, and “Sir” James Clark, 
all from Chicago. 


On and after May 1, B. Frankfelg 
& Co., Inc., one of the oldest provision 
brokerage firms in New York, will make 
its. headquarters in the offices 
Heineman-Haman, Inc., at 402-410 West 
14th st., New York. John C. Stoehr 
has been president and manager of the 
business since the death of B. Frank. 
feld. 


Meat, fish and poultry seized and de. 
stroyed by the health department of the 
city of New York during the week 
ended April 23, 1932, were as follows: 
Meat.—Brooklyn, 3 Ibs.; anhattan, 
2,955 Ibs.; Queens, 16 lbs.; total, 2.974 
Ibs. Fish.—Brooklyn, 11 Ibs.; Manh 
tan, 25 lbs.; Bronx, 15 lbs.; total, 51 Tbs. 
Poultry.—Brooklyn, 14 lbs.; Manhattan, 
40 lbs.; Bronx, 15 lbs.; total, 69 Ibs, 


William Mayer, head of the firm, 
Loeb & Mayer, which operates a chain 
of ten retail meat stores in the various 
parts of the Rockaways and Long 
Beach, passed away suddenly at his 
home on April 24. Mr. Mayer had been 
active in business until the day before 
his death, and leaves behind a host of 
friends both in retail and wholesale 
fields, where he was most highly re- 
garded. Mr. Mayer was 74 years old 
and is survived by his widow, three 
daughters and a son, Adolf Mayer, who 
has been associated with him and who 
will succeed him in the management of 
the business. Among those who at- 
tended the funeral were representatives 
of the large packers, wholesalers and 
many retailers. 


N. Y. ASSOCIATION EXPANDING. 


Under the aggressive and er i 
leadership of state president David Van 
Gelder the New York State Associe- 
tion of Retail Meat Dealers is gradu- 
ally widening its field of usefulness and 
increasing its membership. A number 
of local associations have affiliated with 
the state body recently, the two latest 
being those of Jamestown and _ Utica 
Officers at Jamestown are: illiam 
Kinsel, president; Carl V. Franzen, sec- 
retary and treasurer. Officers of the 
Utica local organized through the loyal 
efforts of Henry Hoffman, are: Joseph 
Schmalz, president; Edward Huther, 
vice president; William Pritchard, sec- 
retary; Theodore Spath, treasurer. 
——4o—_ 


NEW ZEALAND EXPORTS. 


Exports of meat from New 
during January, 1932, are reported 
follows: beef quarters, 1,014; mutton 
carcasses, 184,679; lamb carcasses, 
635,048; pork carcasses, 8,953; boneless 
beef, bags, 4,178. 

For the eeanon October, a i to 
January 31, 1932, exports we: 
lows, ‘with mame shipments 
the same period last season: with 
quarters 41,256 as compared 
38,000 in the 1930-1931 period; —_ 
carcasses, 569,041 as compared 
838,217; lamb, carcasses, 1,696,517 # 
compared with 1,521,029; pork, a 
casses, 37,774 as compared with 56,60; 
boneless beef, bags, 79,651 as compared 
with 42,260. 
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GET EXPERIENCED MEN 
TO FILL YOUR VACANCIES 





Sausage Foreman 


Wanted, A-1 sausage foreman. One who 
knows how to make all kinds of sausage 
and specialty loaves. State age, experi- 
ence, salary and whether married or not. 
Steady position for the right man. W-743, 
The National Provisioner, 407 S. Dear- 
born St., Chicago, Il. 











Experienced, efficient employees can 
be economically secured through a 
Classified Advertisement in THE 
NATIONAL PROVISIONER. The 
ad illustrated above brought 15 re- 
plies! A full inch (48 words total) 
costs only $3. 





Sausage Factory 


Sausage factory located in best town in 
Southwest. Going concern doing excellent 
business. Good supply of cattle and hogs 
to draw on. Stock of meats and supplies 
can be reduced to practically nothing. At- 
tractive price for quick sale. FS-1001, The 
National Provisioner, 407 8. Dearborn S8t., 
Chicago, Ill 











Sold his plant at total 
cost of only $6 


That’s what one packer did with a 
Classified Advertisement similar to 
the one above. Our classified de- 
partment will do your selling job. 
One inch (48 words) costs only $3. 


Send in your ad. 


THE NATIONAL PROVISIONER 


A READY MARKET 


for surplus 
equipment 


It’s easy to convert surplus equipment 
into CASH by placing a Classified 
Advertisement in THE NATIONAL 
PROVISIONER. An ad similar to that 
illustrated at the left brought several 
prompt replies—the equipment was dis- 
posed of quickly! A full inch (total of 
48 words) costs only $3 per insertion. 


Send in your ad NOW! Tear the sheet 

out, write your ad in the space pro- 

vided below for your convenience, 

attach your check and mail to us. 
No letter needed. 











Name 





Address 











Classified Advertising Dept. 





THE NATIONAL PROVISIONER 


407 S. Dearborn St. 


Chicago, Ill. 
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